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Somehow, it always thrills us to find a 1914 coin among our change. It 





brings back memories of the year, just thirty-three years ago, in which 
our business came into being. Like the coin, we were newly “‘minted” 
in that fateful year, and like it, too, we have made many contacts, our 
. **rough edges”’ made smooth. And, like the coin, we have had to fill a real 


‘ 


need in order to stay in “‘circulation” so long. Finally, we like to feel 
that we, too, represent a very real and definite value to the thousands of 


loyal customers who depend on us. 


OPPENHEIMER CASING CO. 


PRESIDENT 


CHICAGO + NEW YORK + SAN FRANCISCO + TORONTO 





LONDON + WELLINGTON + ZURICH + SYDNEY + BUENOS AIRES 


Buffalo Vacuum Mix- 
ers are available in 
seven models, ranging 
in capacity from 75 to 
2000 pounds maximum 
mixing load. Standard 
mixers are also manu- 
factured in the same 
models. 


YOU CAN'T AFFORD SPOILAGE! 


Air in a can packed with meat not only reduces the efficiency of the vacuum can 
closing machines, but also, if sealed in the can, causes bacterial growth resulting in 
discoloration and spoilage. 


The BUFFALO VACUUM MIXER operates under a heavy vacuum and draws out all 
air pockets and bubbles while the meat is undergoing the thorough mixing neces- 
sary to obtain a uniformly flavored product. 


Mixing under vacuum with the BUFFALO Vacuum Mixer condenses the meat so that 
as high as 20 percent less casings are required in stuffing the same weight. Vacuum 
mixed sausage stands up longer in storage allowing retailers to order larger quan- 
tities. 

The construction features and operating advantages of the BUFFALO Vacuum Mixer 
are too numerous to mention here. They are described and illustrated in our new cata- 
log. Write for a copy today. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities. 
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This refrigerator car is just 
one of the many different 
kinds of specialized Gen- 
eral American Cars that 
serve the nation’s shippers 
transporting perishables 
safely and economically. 


- GENERAL AMERICAN 


BUILDERS AND OPERATORS OF 
ALL TYPES OF REFRIGERATOR 
CARS FOR PERISHABLE GOODS 


No matter what kind of perishable product you 
ship—milk or melons, beer or bananas—there 
is a General American Refrigerator Car that is 


tailor-made to fit your needs. 


General American maintains an office 
in almost every producing area to place at 
your disposal able representatives whose 
jobit is to help you solve your individual 


shipping problems . . . swiftly and economically. 















Whenever you ship . . . whatever you ship... 
ship via General American, and realize the 
advantages of General American’s nation-wide 
reputation for reliability and responsibility .. . a 
reputation built out of years of experience 


serving America’s leading shippers. 


- ; : 
TRANSIT LINES 
MILWAUKEE : 
A DIVISION OF 
GENERAL AMERICAN TRANSPO! 
_ CORPORATION 
CHICAGO 
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TRUCKS 


RUBBER TIRES 
~ZERK FITTINGS 
ROLLER BEARINGS 
* HEAVY GALVANIZING 


Write for New 
ANCO TRUCK CATALOG No. 68 


THE ALLBRIGHT-NELL CO. 
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These BUSY HANDS jens 
are INEFFICIENT 


AND-OPERATED control valves are inefficient in food processing. No hand can 
H control a valve as accurately or inexpensively as Brown Control Devices can 
do it. Automatic control is untiring—unchanging. By constantly holding temperatures 
or pressures at ony desired point, quality of the finished product is generally improved. 

Brown Control Devices are low in cost and easy to install. A complete control 
system consists merely of a controller and its actuating medium, and a control valve. 


A graduated scale on the controller permits accurate setting of the control point. 


Electric Control Valve 
Brown Non-indicating Controllers are available in electric and air-operated types 


and in a wide variety of ranges. They are illustrated and described in Catalog, 8301, 


mailed at your request. 


THE BROWN INSTRUMENT COMPANY, a division of Minneapolis-Honeywell 
Regulator Company, 4445 Wayne Avenue, Philadelphia 44, Pa. Offices in all princi- 


pal cities. 


TORONTO, CANADA LONDON, ENGLAND 
STOCKHOLM, SWEDEN . AMSTERDAM, HOLLAND 


INSTRUMENTS BY BROWN" BY 
Honeywell aie 
7 
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Casin gi 


We are harass of Beef, Sheep and Hog Casings 
CONSIGNMENTS SOLICITED 


PREMIER CASING CO., INC. 


624 ROOT ST. _SMICAS® ” ILLINOIS > So ake tA sARoS 3411 
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Piping jobs move faster | 
when all materials are CRAN 


You save time on piping specifications! You save 
time in ordering materials! You save on installation 
time! Standardizing on Crane equipment does all 
that—and more—for you. 


Take this air conditioning system, for example. Every- 
thing in piping for the installation is in the Crane 
fine. Good, dependable materials down to the last 
item. From design to erection to maintenance, an 
al-Crane job moves faster—with better perform- 
ance assured by this 3-way advantage— 


ONE SOURCE OF SUPPLY gives you the world’s 
most complete selection of valves, fittings, 
pipe, accessories and fabricated piping for 
all power, process, and general services. 
ONE RESPONSIBILITY for piping materials 
helps you to get the best installation and to 
avoid needless delays on jobs. 
OUTSTANDING QUALITY in every item as- 
sures uniformly high performance in every 
part of piping systems. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
Branches and W holesalers Serving All Industrial Areas 











Chilled water 
air conditioning system 


VALVES « FITTINGS 
PIPE + PLUMBING 
AND HEATING 
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(Right) FOR WIDER STANDARDIZA- 
TION of Brass Gate Valves, Crane 
recommends the No. 431 for pres- 
sures up to 150 lb. steam, 300 lb. 
cold. Designed to handle severe 
working conditions requiring a 
heavier than Standard valve on 
steam, water, oil, gas and other 
general services. Wedge disc; 
rising stem. In 10 sizes to 3 in. 
See your Crane Catalog, 

page 19. 
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FOR EVERY P/P/NG SYSTEM 








Wauen wE say Continental cans 
serve behind the labels of America’s 
finest products, we are not overlook- 
ing the labels, themselves. Those la- 
bels we lithograph, that is! 


No doubt about it, Continental la- 
bels serve, too! They make packages 
attractive—easier to sell. A smart de- 
sign, faithfully reproduced by modern 
lithography, stands out as effective 
point-of-sale advertising for the 
product. 


Our customers seem to appreciate 
this important “‘plus,”’ because, every 
day, they’re looking more and more 
to the Triple-C trademark for the 
“best in quality, best in service.” 


CONTINENTAL 
CaN CompPANY 


100 East 42nd Street, New York 17, N. Y. 
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“Naw... that ain’t the boss’ son... that’s the Purchasin’ Agent 
who first told the company to use Cerelose!” 
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CORN PRODUCTS SALES COMPANY 
17 Battery Place - New York 4, N. Y. 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 


allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 
delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


AND COMPANY So 


lister 
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RENDERERS OPPOSED TO 
IMPORT CONCESSIONS BY 
U. S. ON FATS AND OILS 


The National Renderers Association 
has filed a statement with members of 
the House ways and means committee, 
setting forth its position on excise 
taxes in general and reciprocal trade 
agreement negotiations. Dr. John L. 
Coulter, consulting economist of the 
Association, has also presented to the 
committee for reciprocity information 
astatement opposing any concession in 
the import duty or tax’ on inedible 
tallow as has been proposed by the 
State Department in connection with 
the 18-nation trade agreement discus- 
sions which will begin in April. 

The statement to the ways and‘means 
committee, says, in part: “The mem- 
bers of this association are prepared to 
recognize that certain quantities of im- 
ported oils and fats may be essential 
to the domestic economy either because 
of certain properties not found in 
domestically produced fats and oils or 
because they are needed to supplement 
domestic production of the same but our 
producers are not prepared to agree 
that unlimited quantities of such ma- 
terials should be allowed to enter this 
country free of all types of restric- 
tions.” 


Armour Subsidy Case Heard 
By U. S. Court of Appeals 


A decision in the case of Armour and 
Company vs. Reconstruction Finance 
Corporation challenging the withhold- 


‘ing of subsidies, which was heard be- 


fore the Emergency Court of Appeals 
last week, will be delayed for some 
time. The Court requested the counsel 
for the Reconstruction Finance Corp- 
oration to file a memorandum in sup- 
port of one of its contentions, and the 
plaintiff will then have an opportunity 
to answer this memorandum. 

Armour and Company argued that 
Congress had already provided the rem- 
edies to be followed in connection 
with violation of OPA regulations and 
for that reason other remedies are 
excluded. Armour also pointed out that 
Congress did not provide for subsidy 
withholding and that the _ section 
(7000.3-10A) which attempts to pro- 
vide a new remedy for violations is 
discriminatory because it affects the 
selling prices of the company in relation 
to the selling prices of its competitors, 
and because it denies due process of law 
through determination of the rights of 
the company without hearing and with- 
out notice. Until decision is announced 
it is impossible to foresee to what ex- 
tent it may apply to other cases. 





Fred Waring Show Found More Popular 
Than Ever on Recent Twelve-Day Tour 


RED WARING and his Pennsylva- 
nians, who broadcast two programs 
a week for the American Meat Insti- 
tute, have just com- 
pleted a 12-day tour 
which included 17 
concerts before 
more than 90,000 
people and eight 
NBC radio shows. 
Acclaimed by many 
polls and .surveys 
as one of the best 
daytime radio 
shows, the Waring 
group generates an 
air of informality 
and geniality which 
makes it popular to 
theater audiences 
; as well as radio lis- 
teners in all parts of the country. 
Throughout the tour the Pennsylva- 
nians played to packed houses and 
turned away customers at the box office. 
Concerts were played on two successive 
nights at the Civic Opera House in Chi- 
ago, to accommodate 7,000 people in a 
house with 3,500 seats. 
_Some 2,000,000 people every week day 
listen to the Waring show, which is 





FRED WARING 


broadcast at 10 a.m., CST. In polls con- 
ducted by the Akron Beacon and the 
Cleveland Plain Dealer, the show was 
selected as the “best daytime radio pro- 
gram”; and in a similar poll among all 
Wisconsin listeners by the Milwaukee 
Journal and among all radio editors by 
the Radio Daily, the Waring program 
also was selected as the top daytime 
show in radio. In Davenport, Ia., the 
program had not been broadcast prior 
to January 1 of this year. After one 
month on the Davenport station, a radio 
poll contest of 9,000 listeners gave Fred 
Waring first place of all daytime pro- 
grams by a two to one margin. 

Between recent teurs, Waring found 
time to accept two additional high hon- 
ors in the field of music and education. 
He appeared as joint-conductor with 
Fabian Sevitsky and the Indianapolis 
Symphony Orchestra, and in Atlantic 
City Waring was selected to address 
the 12,000 members of the American 
Association of School Administrators at 
their annual meeting. 


The tour included one-day stops at 
Sheboygan, Wis., Purdue university, 
Minneapolis and Rochester, Minn.; Des 
Moines and Davenport, Ia., St. Louis, 
Mo.; Memphis, Tenn., and Chicago. 


AMI, NIMPA, Urge 
Removal of Export 


Controls on Hides 


MMEDIATE removal of export con- 

trol on hides was advocated by the 
American Meat Institute and the Na- 
tional Independent Meat Packers Asso- 
ciation at a conference this week in 
Washington, D. C., called by the U. S. 
Department of Commerce to examine 
the hide export situation. Representa- 
tives of the two associations charged 
that export controls have sent domestic 





PROTESTS EFFECTIVE 


The Department of Commerce an- 
nounced late Friday that, effective 
April 1, all controls will be removed 
over the export of heavy hides over 55 
lbs. and all dried cattle hides. 





prices far below world price levels and 
that they constitute a form of govern- 
ment price-fixing as effective as any un- 
der OPA policies. 

Industry spokesmen agreed that the 
biggest domestic bottleneck is in the 
movement of hides weighing 50 lbs. or 
more, which are not normally used by 
shoe manufacturers in this country. It 
is believed that any change which the 
Office of International Trade may make 
in export regulations will be in heavy 
hides, with a possible substantial in- 
crease in quotas, or even an end to 
heavyweight controls in April. 

The position of OIT officials will be 
determined within a week or two and 
will be reflected in April hide export 
quotas. It was pointed out that there is 
no chance of a change in March alloca- 
tions, which included 45,000 domestic 
hides and 25,000 imported hides that 
were certified for re-export. 

Representing the American Meat In- 
stitute, Wesley Hardenbergh, president, 
contended that “the time has arrived 
for the government to get out of the 
business of controlling exports and reg- 
ulating these by telling hide producers 
what and where and to what buyers they 
may sell their own property. During 
the war, such controls were necessary, 
but they are not justified in peacetime,” 
he said. 

“Hide values are credited in the meat 
packing industry to the cost of beef, 
thus helping to keep down the price of 
beef to American consumers and at the 
same time reflecting better values to 
the cattle producers of the country,” 
Mr. Hardenbergh explained. 

“At present, prices of American hides 
are far below the world hide market, 
and the large number of cattle being 
slaughtered this year will produce about 
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one-third more hides than in the years 
(1939-41) before the war—22,000,000 
compared with approximately 16,500,- 
000. Continuance of controls can only 
benefit foreign producers of hides, at 
the expense of American hide produc- 
ers and livestock growers, as well as 
American beef consumers,” he con- 
cluded. 


The National Independent Meat 
Packers Association summarized its 
reasons for advocating discontinuance 
of controls as follows: 1) The supply 
of hides is increasing enormously; 2) 
Heavy hides are already-a drug on the 
market; 3) Domestic shoe manufactur- 
ers cannot use any more heavy hides 
than they are now using; 4) The heavy 
hides are needed abroad, and 5) There 
is rank discrimination against Ameri- 
ean producers of hides in favor of pro- 
ducers in Argentina and other foreign 
countries who are able to obtain prices 
more than 50 per cent higher than our 
domestic prices. 

Wilbur La Roe, jr., general counsel 
of NIMPA, stressed the fact that since 
the main export demand is for heavy 
hides, giving American producers free 
access to the world’s market on heavy 
hides would not injure U. S. tanners or 
shoe manufacturers but would relieve a 
critical situation caused by the backing 
up of heavy hides. 

“We submit that there is no possible 
justification for continuing export con- 
trols on a commodity that is not only in 
abundant supply but which is admit- 
tedly a drug on the market. ... It 
was made very clear at the hearing that 
the shoe manufacturers are interested 
in the light hides and in the materials 
which substitute for them, such as goat 
skins. It is well known throughout the 
industry that heavy hides cannot be 
used as a substitute for these mate- 
rials,” Mr. La Roe declared. 


Truman Asks Extension’ 


He added that this testimony is not 
intended to mean that NIMPA members 
favor a continuation of export controls 
on hides of the lighter grades. “It is 
our conviction that all export controls 
on hides should be ended forthwith,” he 
said. “The Congress has made it abun- 
dantly clear that it wants no further 
price control on live animals or the 
products thereof, including hides. What- 
ever may be the purpose behind the 
present export controls, their effect is 
to hold the domestic price down to a 
level of approximately 21%c, whereas 
the foreign market is at least 50 per 
cent higher. Producers of hides in Ar- 
gentina and other foreign countries 
have free access to this favorable for- 
eign market which our government is 
denying to our own producers. This dis- 
crimination against American produc- 
ers cannot, in our opinion, be justified. 
The production of cattle hides has in- 
creased from 13,947,000 in 1930-39 to 
an estimated 21,750,000 in 1947. The 
obvious conclusion is that all export 
controls on hides should be terminated.” 

President Truman, in a message to 
Congress released the day following the 
OIT conference, asked that government 
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WILSON TELLS STOCKHOLDERS BRITISH BUYING 
OF BEEF HELPS KEEP PRICES HIGH 





British buying of beef, which is ab- 
sorbing a large part of the available 
world supply, is one factor in holding 
livestock , prices to 
present high levels, 
Thomas E. Wilson, 
chairman of the 
board of Wilson & 
Co., told stockhold- 
ers at the annual 
meeting held in 
Chicago this week. 
Though the pur- 
chases to date have 
not been “substan- 
tial,” in the présent 
close market they 
have prevented a 
gradual price de- 
cline which should 
be occurring, the 
veteran packinghouse executive stated. 

Mr. Wilson pointed out that England 
ordinarily buys beef almost exclusively 
from Argentina, Brazil, Central Europe, 
Canada, New Zéaland and Australia— 
countries which since the end of the 
war have had very little meat for ex- 
port, because of greater home consump- 
tion and depleted herds. 


T. E. WILSON 


“These conditions are causing 
land to enter the beef market in the 
United States and she is paying thre 
times what she paid for Argentine beef 
This definitely puts us in the world beg 
market,” Mr. Wilson stated. ; 


Terming the American position in the 
price situation a dangerous one, he 
remarked: “We have lost our influence 
in the market. What we don’t buy np 
longer has any effect on market prices 
What we don’t buy simply is bought for 
English needs.” 


Mr. Wilson mentioned the Engli 
buying in connection with a discussigy 
on the possibility of increasing diy 
dends on the company’s common stock 
The present dividend rate is 20¢ 
quarter. Last year the company p 
60c, while earning $3.43 a share. 
explanation he pointed out that j 
times of $30 hogs and $28 cattle ij 
requires considerably more money f 
business. The pressure of the Engli 
buying is of such weight today as 
make market and price conditions ¢e 
tremely uncertain and to make it ix 
possible at present to increase divi 
dends, he said. 





controls over exports be extended for a 
year beyond their present expiration 
date of June 30, 1947, as a curb on in- 
flation at home and as a tool to help 
those countries “whose existence must 
be preserved.” Requesting speedy ac- 
tion on the measure, he said that an 
uncontrolled outflow of foodstuffs and 
goods would heighten domestic short- 
ages and increase the “already substan- 
tial burden of living costs borne by the 
American people.” He also expressed 
the opinion that delay by Congress in 
extending export controls would “prove 
unsettling to business and would handi- 
cap the planning and exact execution 
of our food and other export programs.” 

The President further pointed out 
that export control is an important in- 
strument for meeting international ob- 
ligations, including the channeling of 
goods to countries “whose existence 
must be preserved” and which have 
been granted loans for the purchase of 
American supplies. 

Hides, meats and meat products and 
lard are among the nearly 500 items, 
mostly food, which remain under export 
curbs, compared with a wartime total 
of more than 3,000. Mr. Truman prom- 
ised the fastest possible removal of 
controls but predicted that the need for 
them will “remain acute for some time.” 

That President Truman’s request 
may encounter opposition in Congress 
was indicated later this week on the 
floor of the Senate. Senator Aiken of 
Vermont urged that wartime export 
controls and allocations on grains, fats, 
oils, etc., be extended at once. His re- 
marks regarding export controls were 


of a general nature and were inte 


preted to mean controls of all products 


now under control. On the other ha 
Senator Taft of Ohio said that wh 
some controls—such as those on sugar, 
synthetic rubber, tin, antimony ar 
perhaps others—might have to be com 
tinued for a while, he expressed en 
phatic disagreement as to the necessity 
for continuing others. 


EASTERN PACKERS OFFICERS 


New officers of the Eastern Meat 
Packers Association elected at th 
group’s meeting in New York on March 
21 are: President, D. J. Harrison, C. A 
Durr Packing Co.; vice president, A. F. 
Goetze, Albert F. Goetze, Inc.; tree 
surer, Allan D. Chatterton, Figge & 
Hutwelker Co.; secretary, C. B. Heine 
mann, sr. New directors of the Asse 
ciation are: Herbert Rumsey, jr., Tobit 
Packing Co.; Edwin E. Schwitzke, 
Trunz, Inc.; A. P. Carpenter, C. A 
Durr Packing Co., and Franklin L 
Weiland, Weiland Packing Co. 


FROZEN FOOD EXHIBITS 


All types of frozen foods will be dis 
played at the first postwar Chicago 
National Food Show to be held in the 
International Amphitheater, April 26% 
May 4, it has been announced by the 
Quick Frozen Food Association of 
cago. Charles E. Wurm of 
Brothers, president, said that exhibit 
will show future trends. 
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Truck Rental Arrangement May Offer One Opportunity 
for Lowering and Regularizing Meat Distribution Expenses 


Checking Rise in Transport Costs 


American business today is that 

incurred through the unscientific 
operation of commercially operated 
motor equipment. The elimination of 
such waste is a problem which meat 
packers may well study. Such study 
is timely since fleet owners know that 
replacement of obsolete trucks is indi- 
cated as soon as truck manufacturers’ 
production makes new units available. 
In considering the problem it should 
be remembered that fleet ownership is 
not necessarily the answer! 


What promises to be one of the most 
outstanding management “discoveries” 
of the war is the theory of truck leasing 
as compared with truck ownership, par- 
ticularly in an industry where fleet 
operation for distribution purposes is 
secondary to the main business of the 
firm, in this case that of processing and 
selling meat and meat products. The 
war gave impetus to track leasing be- 
cause it saved so many business men 
the headaches accompanying equipment 
shortages, ODT regulations, tire and 
gas rationing. 

Truck leasing works like this: The 
truck leasing company undertakes to 
furnish for the exclusive use of an in- 
dividual or company, one or more trucks 
designed for the specific job in question. 
The equipment is painted and lettered 
according to the specifications of the 
lessee, which means that the fleet of 
leased units is just as individual as if it 
were company-owned. 


Prarnercan the greatest waste in 


Lessor Pays Expenses 


The lessor, or owner, of the equip- 
ment assumes all expense of the opera- 
tion. These include repairs, washing, 
lubrication, replacement of tires, garag- 
ing, gasoline, oil, accessories, and pub- 
lic liability and property damage in- 
surance, the latter protecting the in- 
terests of both the owner and the user. 

The lessee then uses the equipment in 
exactly the same manner as he would 
use it were it his own and, of course, 
furnishes his own driver. However, the 
experience of the lessor in truck opera- 


PHILADELPHIA 
FIRM LEASES 
MOTOR TRUCKS 


Lincoln Beef Co., Inc., 
Philadelphia, is another 
company which uses 
trucks leased from Yel- 
low Rental, Inc. Truck 
leasing makes it possible 
to determine distribu- 
tion costs more accu- 
rately and relieves the 
packer of responsibility 
for managing truck 
maintenance. 


tions is made available to the lessee 
for the development of greater efficiency 
and economy. It is the belief of ex- 
perienced truck-leasing firms that the 
handling of an automotive fleet is strict- 
ly a managerial function, as the amount 
of money involved is entirely too great 
to turn over to routine mechanics and 
garage supervisors. 

That is where truck-leasing firms 
come in, for these firms operate hun- 
dreds of pieces, applying the peak 
of preventative maintenance and cost 
accounting knowledge to the operation. 
This is in contrast with the meat proces- 
sor operating. a dozen or so trucks who 
probably cannot maintain these vehicles 
as inexpensively and effectively as they 
can be maintained when grouped in suf- 
ficient numbers to justify the overhead 
of truck-wise skilled engineering and 
accounting staffs. 

The release of investment funds is an 
important advantage gained for the 
firm who truck-leases, such funds being 
better used in the purchase of additional 


TWO FIRMS LEASING TRUCKS 


The Fox Packing Co., Baltimore whole- 

saler of beef, lamb and veal, leases distri- 

bution equipment from the Truck Rental 

Co. of Baltimore, while Twin Bros., meat 

distributors of Philadelphia, employs in- 

sulated delivery units furnished by Yellow 
Rental, Inc. 





equipment and materials by the manu- 
facturer—an important factor in these 
days. 


It has been pointed out by lessors 
that “dollars invested in motor truck 
equipment by owners whose principal 
erage is not the ownership or opera- 
tion of motor trucks are very often 
‘dead dollars’”. In short, the cost of 
truck equipment is diverted from the 
main channel of the business. 


Dependable costs are a feature of 
truck-leased fleets. It is frequently 
impossible for managers of many 
businesses to know accurately their 
delivery costs with self-owned trucks, 
since so many true costs are lost in 
the general accounting system. Truck 
leases provide, in contrast, specific 
rates under contract for a compara- 
tively long period. These costs are 
leveled off or averaged, usually over 
the economic life of the equipment 
involved. This means that delivery or 
truck expense can be budgeted, and 
fitted into an operating or sales pro- 
gram, with a “pay as you go” advan- 
tage. In short, truck leasing translates 
a variable and sometimes highly vola- 
tile cost into a fixed business expense. 


Then there is the freedom from 
worries, the saving of executives’ time, 
and expert maintenance provided the 
equipment. In the latter bracket, there 


(Continued on page 25.) 
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CLEANING 


Containers Scrubbed More Rapidly and With Less Labor 


ing of metal and wood containers 

used for shipping bulk meat have 
been effected at Trunz, Inc., Breoklyn, 
New York, with the installation of a 
mechanical washing machine. 

The firm, established in the Green- 
point section of Brooklyn, operates a 
chain of retail stores in the metropoli- 
tan New York area and most of its meat 
is sold through these stores. Some meat 
and a popular line of canned meats and 
poultry is sold to outside dealers. 

Hundreds of wooden and metal con- 
tainers are used daily and the number 
employed is increasing constantly. Un- 
til about six months ago, the containers 
were cleaned by hand, aided only by a 
simple hand-made machine. Hand clean- 
ing was far from satisfactory, involving 
excessive amounts of labor, cleaning 
materials and large volumes of water. 
Working conditions in the cléaning 
room left much to be desired, since em- 
ployes were forced to work in water. 


[ ‘ite of mee economies in the clean- 


Speedier Cleaning Needed 


Increasing retail sales volume clearly 
indicated the need for speedier, more 
uniform cleaning methods. After in- 
vestigation, a conveyor type washing, 
rinsing and flushing machine manufac- 
tured by Howard Engineering & Manu- 
facturing Co., Cincinnati, Ohio, was in- 
stalled. 

According to the head of the Trunz 
firm, Charles Trunz, machine cleaning 
has proved its value. 


“It handles a greater volume of boxes 
in less time than previous hand meth- 
ods and does a more thorough job,” 
says Trunz. “Our firm has had no seri- 
ous difficulty with the unit and we have 
saved money.” The machine complies 
with the regulations of the Meat Inspec- 
tion Division, Bureau of Animal Indus- 
try, both-as to cleanliness of the boxes 
and sanitary provisions which are in- 
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corporated in the machine. 

The machine was designed especially 
for the Trunz installation and incor- 
porates the latest cleaning methods. 
Approach and drain sections, which 
separate spray sections from one an- 
other and from the exterior of the 
machine, are of ample length, prevent- 
ing solutions from splashing outside of 
the machine and the mixing of solu- 
tions within the machine. 


The ventilation hood of the machine 


PEEP INTO THE WASHER 


A workman lifts a slide in the side of 
the cleaning unit to look at one of the 
containers on the conveyor. 


NEW AND OLD METHODS 


At left is the new container cleaning and 
sterilizing unit at the plant of Trunz, Inc., 
in Brooklyn. A workman is placing a 
wooden box on the conveyor belt which 
will carry it through the machine during 
the washing and rinsing process. Above is 
the old method showing an employe 
scrubbing a metal lug by hand. 


is designed to prevent the escape of 
vapor into the cleaning room, main- 
taining the most desirable working con- 
ditions. The pumps and motors which 
furnish the high pressures used in 
cleaning are mounted inside the ma- 
chine both for ease in cleaning the unit 
and to add to its appearance. 

The machine is 26 ft. long, 5% ft. 
wide and a little less than 6 ft. high. A 
conveyor belt runs through the unit 
from end to end and it is on this ‘belt 
that the boxes are washed. The capacity 
of the machine is more than ‘200 boxes 
per hour. Three different sizes of boxés 
are cleaned. Boxes are placed on the 
conveyor and travel through the ma- 
chine. They emerge completely washed, 
rinsed and sterilized without further 
attention. The flow of the various clean- 
ing solutions can be adjusted when 
necessary to suit different conditions, 
assuring the most thorough job of 
cleaning possible. 

On entering the first solution section, 
the boxes are sprayed from top, bottom 
and both sides with hot cleaning solu- 
tion. Adjustment of a throttling cock 
in the spray lines prevents the lifting 
or shifting of light boxes on the con- 
veyor belt. After passage through the 
spray they go through a drain section. 
The boxes are then rinsed with hot 
water in another complete spraying 
section. Another drain section is fol- 
lowed by a cold water flushing section 
which completes the cleaning and brings 

(Continued on page 17.) 
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HE first article of this series in 
of NATIONAL PROVISIONER (see 

page 18, March 15) described how 
this publication conducted a survey 
‘among a representative group of meat 
packing companies to determine their 
experiences with different advertising 
media and the way in which they rated 
yarious kinds of sales promotional ac- 
tivity. 

In making the survey it was decided 
to classify the companies interviewed 
according to sales volume and type of 
distribution. The very largest compa- 
nies were excluded from the survey be- 
cause their problems were considered 
atypical; other large firms with na- 
tional distribution were arbitrarily 
grouped with packers whose regional 
sales cover more than three states. 

More than 80 per cent of those meat 
industry firms with national or regional 
distribution which were contacted in the 
survey possessed wide experience with 
major types of advertising media em- 
ployed in various combinations. They 
were able to assay the value of different 
media (from experience) and to indi- 
cate their proper place in their own 
programs. The other 20 per cent either 
had little experience with advertising 
or were unable to evaluate their own 
programs because of the abnormal con- 
ditions which have prevailed in recent 
years. 


From One to $100 Million 


Sales of the national-regional firms 
participating in the survey ranged from 
$1,000,000 to around $125,000,000 per 
year. Reports from the firms with 
larger sales volume will be discussed 
first. 

The tested and proved advertising 
programs now being used range from 
expensive campaigns making full-time 


use of several major media to relatively s 


modest efforts depending for their ef- 
fectiveness on dealer displays backed 
by intermittent newspaper ads. Yearly 
promotional expenditures run from as 
low as $2,000 to as much as’ $300,000, 
with some of the firms operating on 
yearly budgets representing fixed per- 
centages of anywhere from % of 1 per 
cent to 4% of 1 per cent of annual sales. 


ARTICLE 2 OF A SERIES 


Other companies in this class control 
expenses by establishing a set maximum 
outlay, while still others conduct their 
advertising on an expediency basis with 
no budget limitations beyond those con- 
sistent with sound fiscal practice. 
Approximately 40 per cent of the na- 
tional-regional firms now advertising 
report they have found the personal ap- 
peal and wide coverage of radio ideally 
suited to their sales problem. Several 
devote more than 25 per cent of the 
total budget to this flexible medium. 
Nearly 65 per cent regularly buy news- 
paper space to boost sales, while 20 per 
cent depend on billboards. ‘Without a 
single exception, these packers use 
point-of-sale display materials, with ap- 
propriations running as high as 65 per 
cent of the total advertising outlay. Car 
cards, sign posts, trade and consumer 
magazines, truck advertising, cooking 
schools and demonstrations all occupy 
positions of varying importance. 


Sell a Full Line 


The advertising activity and experi- 
ences of meat plants representative of 
several sales volume groups are report- 
ed below. Each of these companies dis- 
tributes carcass meats and/or brand 
name processed products either on a 
national geographic pattern or in more 
than three states. 


In the over $50,000,000 annual vol- 
ume group, for example, a large mid- 
eastern packer has found radio so suc- 
cessful in moving product that the firm 
devotes better than 55 per cent of an 
annual $300,000 advertising budget to 
sponsorship of 15-minute homemaker 
and entertainment programs which are 
broadcast three times weekly over local 
stations throughout the distribution 
area, comprising the territory east of 
Indiana and taking in part of the West 
Coast. Tests conducted by officials have 
proved conclusively that this vehicle 
moves products which had previously 
been slow to sell. 

While firmly convinced of the worth 
of radio as a sales booster for the com- 
pany’s products, the advertising mana- 
ger handling the campaign believes that 
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it requires the most careful and accu- 
rate selection of all the major advertis- 
ing media for successful sales results. 


Radio networks, he declares, are not set - 


up to follow closely the pattern of meat 
product distribution channels, and the 
packer or sausage manufacturer must 
shop in the local station market in order 
to avoid footing the bill for a large 
number of misdirected radio sales mes- 
sages. 


Newspapers Support Radio 


This company, which does an average 
yearly $80,000,000 business, places ads 
in newspapers covering its trading 
areas which are closely tied in with the 
theme of current radio messages. These 
ads are aimed primarily at the retailer 
rather than the consumer. This medium 
takes about 10 per cent of the com- 
pany’s advertising funds and is consid- 
ered an effective supplement to radio. 
The experience of sales and advertiging 
personnel in the firm has led them to 
believe in the selling power of point-of- 
purchase displays and so from 20 to 25 
per cent of the annual ad appropriation 
is spent for counter cards, window 
stickers and other materials to boost the 
sales punch of the broader coverage 
promotion. 

Another midwestern packinghouse in 
this large volume group, which distrib- 
utes similar products in practically the 
same area as the tnideastern firm, has 
found, on the other hand, that sufficient 
consumer demand can be created for its 
products without full time recourse to 
radio and newspapers and with consid- 
erably less expense. The company, with 
a yearly sales figure consistently above 
$100,000,000, concentrates the greater 
part of a relatively modest advertising 
budget on the development, effective 
placing and maintenance of colorful 
dealer displays in as many retail out- 
lets as possible. The firm has found 
that this type of effort, supported by 
occasional newspaper ads and radio 
spot announcements, is all the promo- 
tion needed for its products. 

In the broad $25,000,000 to $50,000,- 
000 sales group, Cudahy Bros. Co., 
thoroughly covering the Milwaukee and 
northern Wisconsin market and distrib- 
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uting to large chain stores, supermar- 
kets and other consumer outlets, princi- 
pally in large and small cities of the 
East and Southeast, has found it pays 
to employ a relatively inexpensive, well- 
integrated campaign relying most heav- 
ily for effectiveness on point-of-pur- 
chase card displays and window and 
counter layouts. In particularly desir- 
able locations, such as at busy corners 
and street intersections, the firm has 
found it profitable to finance and in- 
stall for the retailer a complete window 
decorative layout, featuring the firm’s 
meats and the “Peacock” trademark. 
The company backs up this promotion 
with small space newspaper ads placed 
on a seasonal basis and by buying space 


in ad papers and circulars put out by 
the large chains and by various com- 
munity interests. In most cases the cost 
of this advertising is shared with a 
particular dealer or chain which desires 
to promote one or another of the com- 
pany’s products. The advertising man- 
ager states that, in his opinion, this cir- 
cular advertising is much less expensive 
and far more effective in reaching the 
consumer market than ads placed in 
large dailies. He has also found it well 
worthwhile to use charitable publica- 
tions and community event programs 
in order to promote the firm name and 
good will. 


At one time this company invested 
heavily in billboards, placing more than 





AreYou Using 
this Helpful 
Steel Guide? 


Complete Stock List and Buying Data 
for Reference when You Call... 


Complete information on Ryerson Steel— 
detailedjlisting of more than 10,000 kinds, 
shapes and sizes—ready for your steel buy- 
ing convenience in the new Ryerson Stock 
List and Data Book. Also included are 
pages of time-saving informative data on 
Average Physical Properties, AISI and 
SAE Standard Steel Compositions and a 
wealth of other facts and figures. The book 
is catalogued to simplify the work of pur- 
chasing men, metallurgists, engineers— 
everyone who specifies, buys or works with 
steel 

All sizes listed are not always in stock, 
because of the great demand, but Ryerson 
continues to carry the country’s largest 


stocks. With the Ryerson Stock List to guide 
you, one call, one order, one shipment, will 
often cover a varied group of steel needs. 

Copies of the current 1947 edition have 
been widely distributed, but if you do not 
have one, contact the Ryerson plant near- 
est you. And be sure to check Ryerson for 
all steel requirements. If the exact steel 
you need is not in stock our experienced 
staff will be glad to suggest a practical 
alternate. 

Joseph T. Ryerson & Son, Inc. Steel- 
Service Plants at: New York, Boston, 
Philadelphia, Detroit, Cincinnati, Cleve- 
land, Pittsburgh, Buffalo, Chicago, Mil- 
waukee, St. Louis, Los Angeles. 


RYERSON STEEL 
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-wholesale trade journals. 





70 large color signs at strategic spots ~ 
in the distribution area. Insofar as di- 
rect discernible returns were concerned, 
officials found that the medium was not 
worth the cost. However, by having the 
boards photographed, having postal 
ecards made of the photographs and 
mailing them to distributors, they pro- 
moted good will among retailers who 
were thus forcibly impressed with the 
fact that Cudahy Bros. Company was 
backing up its products with large scale 
promotion. This conversion of an out- 
door medium to a direct mailing piece 
is recommended by Cudahy’s ad mana- 
ger for the consideration of those in- 
dustry firms who regularly use billboard 
advertising. 

The Wm. Schluderberg-T. J. Kurdle 
Co., Baltimore, Md., another company 
in this group, relies heavily on news- 
papers to promote its line of “Esskay” 
quality meats. The company has found 
this medium so effective that it recently 
expanded its program to include news- 
papers in 20 cities of the trading area. 
Newspaper ads are all 300 to 600 line 
black and white and tie in closely with 
dealer displays put out by the firm. A 
feature radio program, “It’s Fun to 
Cook,” is now in its fourth year of com- 
pany sponsorship and is heard every 
weekday over local stations in the prin- 
cipal marketing areas. Sales officials 
believe this_use of radio has been of 
substantial aid in boosting the Esskay 
line to the public. 


Uses Various Media 


Oscar Mayer & Co., also in this group 
and annually moving over $25,000,000 
worth of quality sausage and proc- 
essed products to the consuming public 
of the Midwest and elsewhere, also has 
found the point-of-sale a perfect spot 
for beaming sales messages at Mrs. 
American Housewife. The company 
goes to great expense in putting out 
colorful promotional material which 
will be both useful and used by the re- 
tailer, and will effectively carry the 
story of “yellow band” wieners and: 
other specialties. The firm ties in all 
major media advertising with these di- 
rect efforts. In addition, all trucks fea- 
ture the “yellow band” motif in color- 
ful, eye catching display. 

Oscar Mayer advertising executives 
have also found it effective to sponsor 
a half-hour feature program of classical 
music which is broadcast early each 
weekday morning from a Chicago sta- 
tion and to insert full-page color 
spreads in the Sunday rotogravure sec- 
tions of metropolitan papers in the 
principal trading areas. Smaller space, 
black and white ads are placed regu- 
larly in the weekday editions of all 
types of newspapers and in retail and 
Institutional 
advertising also has been found suc 
cessful by the firm, particularly for 
promoting good will and community 
pride in plant cities. 

Still another company in this group, 
however, located farther south and dis- 
tributing in large and small cities and 
rural areas all over the country, 
found point-of-sale display and prom 
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HECK the following performance facts 
about this amazing enamel... then write 

us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
t *With Pre-Treatment. 
FREE: On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 


U, 
DAN 


N-Lik 


STEAM TEST 
Damp-Tex is unaffected by live 


74 steam common to many plants. 


WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 


FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 


TEX 


¢ ENAMEL 


ACID TEST 4 % 


Damp-Tex is unaffected ~ | ait 


Kany 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing salutions are not in- 


by lactic and other * 
jurious to Damp-Tex Enamel. 


. 


ee 


ake: MFG. CO. Gratiot at rHeresa ST. LOUIS, MO. 
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FORMING MEAT BALLS 


Forming meat balls still involves 
hand or improvised techniques. How- 
ever, processing methods used in sim- 
jlar operations could well be adapted 
to a process of forming meat balls 
mechanically. 


In one plant a sausage stuffer fitted 
with an extremely narrow horn is used 
in forming meat balls> A continuous 
stream of meat travels on a conveyor 
to a cutting section which consists of 
a shafted series of knives moving up 
and down. The cut sections then travel 
under a series of slowly revolving roll- 
ers which shape the moving meat balls. 
This method could be used in any plant 
with sufficient volume to justify pur- 
chasing the necessary equipment. A 
conveyor for this purpose must be easy 
to clean and a type that will not retard 
the rolling of the meat balls. 


A second possibility is a modification 
of the stuffer type of adaptor, such as 
the Rockford filler which has been used 
successfully in preparing emergency 
aviation food on unit weights as low as 
2 0z. The product was composed of a 
coconut base with beef suet, chopped 
bacon and raisins—a rather incohesive 
mixture. This adaptor can be ysed to 
form 1 oz. meat balls, a size used in 
recent experiments with meat balls and 
spaghetti. Although the feed valve on 
the stuffer limits the weight unit to 
which it can be adjusted, it probably 
would be possible to bring this weight 
down to % oz. To speed the operation, 
it is necessary to use a belt to carry the 
balls to the cooking vessel. 


Another patty forming machine uses 
a modification of the adaptor principle. 
It has a mechanical piston which opens 
and shuts the feed chamber and a spin- 
ning disc to carry away the formed 
patties. Hamburger patty machines 
also have been developed to compress 
patties on the cut away principle sim- 
ilar to the manner in which sanitary 
cans are filled. The patties from the 
forming pockets are fed by a rotating 
sprocket arm onto a belt which carries 
them away. : 


One way to form meat balls in a semi- 
automatic manner would be to cut. the 
mechanically formed patties into sec- 
tions. However, this raises one ques- 
tion requiring further study—do un- 
tolled meat balls keep their shape in 
subsequent processing? Judging from 
the reaction of pure ground beef fried 
in a skillet, there would seem to be no 
Teason why commercially pan fried balls 
should not retain their shape in retort- 
Ing without the necessity of rolling. 


Currently experiments are being con- 
ducted by the Food and Container Re- 
search Institute on the deep fat frying 


of meat balls used in canned spaghetti 
and meat balls. The balls are hand 
formed into units of 25’grams, slightly 
under an ounce, and fried in deep fat 
at a temperature of 350 degs. F. for 2 
to 3 minutes. There is about a 25 per 
cent shrink in the meat balls as the 
cooked product weighs about 18 grams, 
slightly over half an ounce. These 
meat balls are very firm, holding their 
shape when cut with a fork. It is be- 
lieved that deep fat fried meat balls 
would react similarly even though they 
were not rolled prior to frying, for 
when dipped into hot deep fat they 
promptly acquire a crust which helps 
retain their shape. 

There also are available simple, in- 
expensive hand molding machines which 
can handle hamburger patties in sizes 
as low as 2 oz. This is a simple machine, 
the forming plates of which could be 
modified to compress a ball rather than 
a patty. The desired weight of meat is 
scooped by varied capacity spoons onto 
the bottom plate of the molding ma- 
chine. With this equipment the oper- 
ator feeds the mold with one hand and 


brings down the molding plate with the 
other hand. It is a simple operation 
which could be performed with dex- 
terity by women operators. 


The crux of the question of the prac- 
ticability of forming meat balls without 
rolling is: How well will. they retain 
their shape during retorting? In part 
this will be conditioned by the dryness 
of the spaghetti. If spaghetti is prop- 
erly cooked and washed free of all 
starch, there will be less chance of the 
meat ball being matted within a center 
of spaghetti and losing its shape be- 
cause of the retention of moisture. The 
texture and the percentage of the sauce 
will also affect the stability of the meat 
balls, since it represents about half the 
weight of the eanned product. If the 
sauce has a proper percentage of flour, 
it will stay at the various stuffing lev- 
els, while if it is too liquid it will flow 
to the bottom of the can and act upon 
the balls located in the lower layer and 
cause the spaghetti to mat. (Filling 
the cans is necessarily a hand operation 
to get the proper distribution of spa- 
ghetti, meat balls and sauce.) 





FORMULAS FOR MAKING BOCKWURST 


While manufacture of bockwurst is 
no longer confined to the bock beer sea- 
son, it is then especially popular. 

Bockwurst is a German style sausage 
which has always been popular in the 
spring when bock beer is plentiful. 
However, it is now used as a party 
specialty, even for afternoon or eve- 
ning bridge parties, for Dutch lunch 
or for the meat portion of almost any 
meal. ‘Bockwurst may be served with 
sauerkrauf, baked apples, in tomato 
sauce, with fried apples or cooked in a 
casserole with potatoes. It is highly 
perishable and is best handled during 
cocler months. 


Bockwurst may be prepared by many 
different formulas. One that makes a 
very good sausage is as follows: 

50 Ibs. fresh veal 
50 Ibs. regular fresh pork trimmings 

Veal is chopped fine with ice but not 
water. Grind pork trimmings through 
fine plate. Add ice after pork is put 
in chopper. 


Then add necessary amount of salt 
to season and following seasoning: 
8 oz. sugar 
% oz. powdered sage 
7 oz. white pepper 
% oz. thyme 
oz. cardamom 
3 Iba, onions, preferably green 
3 bunches of chopped parsley 
To above meat and seasoning mixture 
add 3 lbs. of dry milk. Ready prepared 
seasonings or specially prepared sea- 
sonings as manufactured by reputable 
firms may be used, in part, in this and 
following formula. 
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Seasoning is added in mixer but ma- 
chine should not be allowed to revolve 
more than twice after parsley is added 
if parsley is to be distinguishable. 

The product is stuffed in wide sheep 
casings, the size of regular wieners. 
It is highly perishable and should not 
be kept on hand. Bockwurst should be 
held just above freezing point so that 
it will not turn gray. 

Another formula which makes a high- 
ly perishable product is as follows: 

35 Ibs. boneless veal 
65 Ibs. reasonably lean pork trimmings 

Trimmings should run about 65 per 

cent lean and 35 per cent fat. They 


“should be frozen at least 20 days at a 


temperature which is not higher than 5 
degs. Fahr. Enough salt is added to 
season and also following ingredients: 


6 oz. ground white pepper 
4 oz. granulated sugar 
1% oz. ground mace 
1 oz. ground cloves 
1 teaspoon lemon extract 
8 oz. chives 
1 doz. raw eggs 
1 gal. cold milk 
Grind veal and pork through %-in. 
plate, then put in silent cutter for about 
one minute and add pork trimmings. 
Chop all together for about two min- 
utes additional. Pork trimmings must 
not be chopped so fine they will render 
to grease. Consistency of product should 
be about the same as high quality 
frankfurters. 
Add eggs and cold milk in the silent 
cutter as well as the seasoning. Bock- 
wurst is then stuffed in sheep casings. 
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SAMUEL ROMM 


formerly of 
LINCOLN BEEF CO. 


announces the opening of an office 


as a 








FOOD BROKER 








specializing in all grades of beef, veal, lamb, pork and boneless beef 
and pork products. 


Contact me with any offering regardless of how small or large it 


may be and get prompt action. 


Contact me with any requirements you may have regardless of size 


of your needs and receive immediate and satisfactory results. 


PHONE * WRITE * OR WIRE 


SAMUEL ROMM 


403 WIDENER BLDG., JUNIPER AND CHESTNUT STS., PHILADELPHIA 7, PA. 


PHONE - Rittenhouse 6-0433 
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ersonalities and Fvents . 


of the Week____1 


@ The Southern California Meat Co., 
Los Angeles, Calif., is discontinuing 
slaughtering for 60 days for remodel- 
ing, repair and painting of present 
facilities. During the shutdown period 
anew dry rendering system and other 
equipment will be installed. Other op- 
erations, such as the sausage depart- 
ment, cutting department and coolers, 
will continue, according to Charles M. 
King, president. 

@ The Office of Temporary Controls has 
approved the application of Oscar Mayer 
& Co., Madison, Wis., for construction 
of a $13,083 ice storage building there. 
@ R. C. Rogers, district sales manager 
at Charleston, W. Va., for Geo. A. 
Hormel & Co., has been elected presi- 
dent of the Charleston Association of 
Manufacturers’ Representatives. Robert 
A. Baker, also of Hormel, was named 
treasurer of the group. 

®@ Harry C. Rollick, 52, member of the 
frm of Jacob Rollick & Son, Phila- 
delphia, died in that city recently. He 
was associated in the business with his 
father, Jacob. 


® T. Soto Aizpurua, assistant manager 
of Frigorifico Venezuela, S.A., Mara- 
caibo, Venezuela, visited the New York 
office of THE NATIONAL PROVISIONER 
last week. He is spending some time in 
the United States to study American 
refrigeration equipment. 

® The Ideal Packing Co., Cincinnati, 
0,, recently filed suit in U. S. District 
Court there asking a $115,000 judgment 
against the Amalgamated Meat Cut- 














ters union, local 123, for alleged failure 
to file notice of strike and instigating a 
walkout among company employes. The 
suit alleges that because of this action 
by the union the company is unable to 
conduct its business and is expending 
more than $1,000 a week to maintain 
its plant facilities in reasonable work- 
ing order. 


@ M. M. Moore, veteran of 43 years 
service with Swift & Company, recently 
retired as manager of the plant at 
Houston, Tex. He is succeeded as mana- 
ger there by George B. Estes. Moore, 
in a speech to employes on the occasion 
of his retirement, forecast that Houston 
will become a cattle killing and finish- 
ing center equal with Fort Worth and 
Kansas City. 

® Robert and Arthur Oliver recently 
began a custom slayghtering business 
near Le Roy, Ill. At present they are 
handling all types of livestock and plan 
eventually to expand into the whole- 
sale trade. 


® Charles W. Sucher, who resigned as 
vice president of the Chas. Sucher 
Packing Co., Dayton, O., recently, has 
organized the firm of C. W. Sucher, 
Inc., to deal in wholesale distribution 
of meat and meat products in the Day- 
ton area. Bruno Maier, former sales- 
man for the Sucher Packing Co., is 
associated with him in the new enter- 
prise, which has secured exclusive dis- 
tribution rights for meats processed by 
Gus Juengling & Son, Cincinnati, and 
for fancy sausage manufactured by the 
Edelmann Provision Co., also of that 
city. 

@ Four Chicago bandits this week 
staged a daring daylight robbery to ob- 
tain $16,901 in cash and $485,000 in 


checks from three employes of Oscar 
Mayer & Co., who were on their way 
to the First National Bank in Chicago 
with the firm’s weekend receipts. Oscar 
Mayer, sr., 80-year-old founder of the 
firm, told police that the amount of 
checks was unusually large because of 
the week-end accumulation. 

® Peter J. Thoma, 43, president and 
general manager of Jersey City Stock- 
yards, Inc., died recently at his home in 
Lyndhurst, N. J., after a long illness. 

@ A 165-acre tract of land in Houston, 
Tex., has been acquired by the Houston 
Fat Stock Show and Livestock Ex- 
position, it was revealed recently by 
Julian Weslow, vice president of the 
show. Tentative plans for developing 
the area call for an initial expenditure 





25 Complete AMI’s New 
Meat Marketing Course 


Twenty-five students—most of them 
meat industry employes in junior execu- 
tive, clerical or staff positions—this 
week completed the work in “Market- 
ing of Livestock and Meat,” a new 
evening course offered by ‘the Uni- 
versity of Chicago through the Insti- 
tute of Meat Packing, R. J. Eggert, 
associate director of the American 
Meat Institute’s Department of Market- 
ing and instructor of the class, an- 
nounced. 


The course dealt with major trends in 
production and marketing of various 
species of livestock and meat, and im- 
portant factors affecting these trends. 
Some of the topics covered were: the 
livestock-meat marketing problem; 
livestock supply and slaughter areas; 
meat consumption; marketing struc- 
ture, including public markets, direct 
marketing and auctions; transporta- 
tion of livestock and meat; livestock 
and meat prices; wholesale and retail 
distribution of meats, and new trends. 

Members of the class are shown at 
the left: Front row (1. to r.): Irvin A. 
Busse, Packers Commission Co.; Otto 
A. Kersten, Wilson & Co., Inc.; William 
R. Marquart, Oscar Mayer & Co.; 
Harold V. Anderson, Cudahy Packing 
Co. Center row: Ralph I. Tober, Swift 
& Company; Ernest J. Hecht, Hugh G. 
Cameron, and Charles A. Loades, Wil- 
son & Co., Inc.; R. J. Eggert, American 
Meat Institute; Mrs. E. A. Sutherland, 
Institute of Meat Packing, University 
of Chicago; Benjamin P. Moulton, Lima 
Packing Co. Back row: Dean Harbin, 
Wilson & Co., Inc.; Iver S. Olsen, Chi- 
cago & Northwestern Railroad; James 
H. Benson, Wilson & Co., Inc.; Peter M. 
Kennedy and Jerome A.. Goldammer, 
Armour and Company; Raymond W. 
Pauley, Swift & Company; Richard 
Aronson, Wilson & Co., Inc. 
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of $2,000,000 for improving the prop- 
erty and an expenditure of more than 
$5,000,000 over a period of five to ten 
years. An administration building, a 
coliseum seating 15,000, a boy’s dormi- 
tory, barns and administration build- 
ings for the horse show, rodeo facilities 
under cover, livestock barns and park- 
ing facilities for 6,000 cars are planned. 


@ Alleghany Foods, Inc., has been in- 
corporated at Covington, Va., to engage 
in marketing, selling, raising, slaughter- 
ing and preserving livestock and food 
products. William Luke, II, is president 
of the new organization. 

@ CPA approval has been obtained by 
the Vanderburg Packing Co., National 
City, Calif., for the construction of a 
slaughterhouse in that city. The con- 
crete block building will be 52 x 54 ft. 
in area and will cost an estimated $85,- 
000. . 

@® The Jamestown (N.D.) Packing Co., 
récently began horse slaughtering op- 
erations. William Thies, superintendent 
of the new plant, said the present 
capacity is 70 animals per day. The 
meat, which is processed for human 
corsumption, under federal inspection, 
is sent to canning plants elsewhere. 


® The New Britain, Conn., board of 
health has urged the common council 
to approve the request of the New 
Britain Packing Co. for permission to 
make extensive alterations to the mu- 
nicipal slaughterhouse which is leased 
by the company. 

®@ The Feldman Locker Plant, recently 
completed at Milford, O., has facilities 
for slaughtering, processing and ren- 
dering in addition to refrigerated stor- 
age space. Equipment in the 220 x 180 
ft. building was installed by the Carrier 
Corp. and the structure was designed 
by the Cincinnati Air Conditioning Co. 
@ William C. Long, manager of the 
Swift & Company branch at Salisbury, 
Md., for the past 15 years, has retired 
on pension and is succeeded as manager 
there by C. W. Smith, formerly of Bal- 
timore. Long is a veteran of 28 years’ 
service with the company. 

®@ The Jefferson County Cold Storage 
Co., has been organized at Fayette, 
Miss., at a cost of approximately $43,- 


000. The firm will deal in the slaughter- 
ing, processing, storing and market- 
ing of meats and meat products. 

@® The Jackson (Miss.) Packing Co. 
recently announced the installation of a 
Lipton smoke unit. John H. Boman, 
president of the company, stated that 
the new unit is the beginning of a plan 
to modernize the entire plant. 

@ Golden Meat Packing Co., Inc., has 
been incorporated at Phoenix, Ariz., by 
Irving P. Golden, Cavett Robert and 
Aubrey Grouskay. Capital was listed at 
100 shares of $1,000 par value stock. 
® Rufus Peeples was elected president 
of the Texas Aberdeen-Angus Associa- 
tion at the organization’s recent annual 
sales meeting in Fort Worth. H. E. Mc- 
Cullough and John Riggs were named 
vice presidents. Ed Brewster was re- 
elected secretary-treasurer. 

@® Samuel Romm, formerly associated 
with the Lincoln Beef Co., Philadelphia, 
Pa., recently started a food brokerage 
business in that city and is specializing 
in all grades of beef, veal, lamb, pork 
and boneless beef and pork products. 
His office is at 403.Widener blvd., Phila- 
delphia. 

@ The: Northwest Junior Livestock 
Show will be held at the Auburn 
(Wash.) Union Stockyards on April 9. 


@ John Chudacoff, formerly a partner 
in the International Provision Co., Los 
Angeles, Calif., has established the 
John D. Chudacoff Co. at that city, to 
function as a meat supply firm to the 
hotel trade. 

@ M. D. McCarville, manager of Swift 
& Company’s branch house at Conway, 
Ark., has been elected president of the 
Arkansas Dairy Institute. 

® The Jonesboro (Ark.) Locker Plant, 
now under construction, will contain 
complete facilities for smoking, curing 
and processing of meats. In addition, 
the firm will operate an abattoir and 
freezer storage lockers. 

@ The Livestock Research Foundation 
has been organized at Louisville, Ky., 
to undertake original research in the 
field of livestock pathology and to col- 
lect and distribute available research 
material in the field. All reports of the 
organization, which is under the direc- 








PORK AT 5%c! 


With today’s high prices, 
Frank E. Kraus, (left) 
vice president, and John 
Claus, sr., president, 
Claus & Kraus, Inc., 
Sacramento, Calif., find 
something to think 
about in an invoice dat- 
ed March 1898 of C. 
Swanston & Son., Sac- 
ramento, billing Claus 
& Kraus for dressed 
beef at 6c per Ib., sheep 
at 7c, hogs 574c, lambs 
9c and calves 6c. Claus 
& Kraus started business 
in 1888. At present they 
are improving and ex- 
panding their plant. 





Holland Meat Plant Owner 
Studies Methods at Armour 


Dave Gast, who owns his own meat 
packing plant in Hilversum, Holland, ig 
currently working in various depart. 
ments at Armour and Company’s Chi- 
cago plant in an effort to learn new 
methods and develop operating ideas 
which he can apply in his own country, 

Gast, who speaks four languages and 
who spent more than two years in a 
Berlin concentration camp during the 
war, decided to come to America and 
learn packinghouse operations after his 
father and uncle died, leaving the Hol- 
land plant in his hands. He claims peo- 
ple in his own country are not so free 
with manufacturing and operating 
methods as the people here and eyi- 
denced surprise when allowed to move 
through the Armour plant at will. 





tion of Dr. W. W. Dimock, animal 
pathologist, will be made available to 
all organizations and individuals in- 
terested in scientific and commercial 
livestock problems. James C. Stone, of 
Louisville, is president of the non-profit 
organization. 

@ The Missouri Packing Co., Joplin, 
Mo., has discontinued slaughtering op- 
erations. Several buyers are reported 
considering acquisition of the plant. 

@ John P. Impson has been elected 
president of the Texas Shorthorn 
Breeders Association, succeeding Steve 
Murrin. Other officers of the group 
elected at the recent annual meeting 
held in. Fort Worth include: Tom W. 
Bridges, vice president, and A. H. 
Caraway, secretary-treasurer. 

@ The Royal Meat Products Co., Kan- 
sas City, Mo., has been ordered to cease 
operation in that city. The company 
was notified by the city board of zoning 
adjustment that the plant, which was 
recently expanded, was operating in 
violation of zoning laws. W. G. Boat- 
wright, attorney for the meat firm, an- 
nounced that the case would either be 
taken to the circuit court of appeals or 
else the company would move from the 
city. 

@® Armour and Company has purchased 
land and buildings at Alliance, 0., 
which will be used to house operations 
in sandpaper and other abrasives manu- 
factured by the firm. 

@ T. A. Mondola and A. L. Haver- 
macher, operators of the Grade A Pack- 
ing Co., Houston, Tex., since 1939, have 
announced plans to build their own 
slaughtering plant at that city. 

@ Quality Meats, Inc., has been i 
corporated at Everett, Wash., by Lioyd 
and Florence Anderson and Harry and 
Millie Spencer. The firm is capitalized 
at $10,000. 

@ J. P. Marnell recently purchased the 
interest of John Butcher in the Parsons 
Packing Co., Parsons, Kans. This di 
solves the partnership of Butcher and 
Walter Jarboe and changes the name 
of the firm to the Jarboe-Marnell 

ing Co. 
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[’ YOU PRESS your cracklings with inefficient ! 


equipment, you are losing some hidden dollars 


that could be added to your profit column. 
Anderson Expellers* rout out those hidden prof- 
its—stop the losses that trickle through your 
fingers. Why not do something about it? Anderson 
Engineers will gladly give you facts and figures 
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to show how much those profits amount to, what 
size equipment you need, and will tell you tenta- 


tively how soon you can get new equipment. 
Write today and let’s arrange an interview. 


THE V.D. ANDERSON COMPANY 


1965 West 96th Street, Cleveland 2, Ohio 


*Exclusive Trade Mark registered in U.S. Pat. Off. and in foreign countries 
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STATE CAPITOL, 
ALBANY, N. Y. 


‘HIGHER 
EFFICIENCY WINS 
IN NEW YORK. STATE 


Cities, processing plants and manufacturing 
firms throughout the state of New York now 
own moré than three hundred and twenty- 
five Laynd high efficiency Well Water Sys- 
tems. These individually designed, quality 
built and correctly installed water systems 
are now producing millions of gallons of 
water daily at an amazingly low cost. 

Into all Layne Well Water Systems only 
the very finest quality materials have gone, 
thus providing the absolute maximum in 
long life with a minimum of upkeep cost. 


Layne, Well Water Systems and Vertical 
Turbine Pumps possess many distinctive and 
definitely superior features that have been 
developed and thoroughly proven by Layne. 
Engineers the world over readily recognize 
Layne Well Water Systems as being the 
best that money can buy. 


For further information, catalogs, bulle- 
tins:, etc., address LAYNE & BOWLER, INC., 
General Offices, Memphis 8, Tenn. 


PUMPS For 


Wells-—Lakes — Rivers— Reservoirs— 
Irrigation Projects—are obtainable in 
sizes from 40 to 16,000 gallons per 
minute, powered by electric motor, 
V-belt or angle gear drives. Write 
for Pump Catalog. 


we WATER SYSTEMS 
VERTICAL TURBINE a UM P 5 


OrSs..tAtS® Somranrsse Layne-Arkansas Co., 
Stuttgart kk. yne-Atlantic Co., Norfolk, Va. * 
tet Wed ae Tenn. Layne-Northern 
Co., Mishawaka, Ind. * Layne a. Co., Lake 
Charles, La. * P em Well Co., Monroe. ‘La. 
Layne-Ni » New York City * Layne-Northwest 
* Layne-Ohio eo & Columbus, a 


Supply on. ° 
pano Americana, 7s. , Mexico, D. F. 








lbs. a month earlier and 164,104,719 Ibs, 
OUTPUT OF PROCESSED MEAT in the corresponding month last year, 


DECLINED DURING FEBRUARY Meat and meat food products pre 


pared and processed under federal ip. 
OLLOWING the usual seasonal ‘Pection in February, 1947. 
trend, production of sausage and FEBRUARY, 1947 PRODUCTION 

other processed meat products in feder- (le thousands of yomnaet 

ally inspected plants declined during Feb., 

February. Moreover, processing volume Meat \t placed wee 1947 

in several important classifications was Beet 912050 858 

not only smaller than in January, but .oveasdirdced. 

was also considerably below the level of peepee = 

February, 1946. Production showed the 


effect of the drop in hog slaughter. Fresh ‘(finished) ....... 24,557,612 
; ge Smoked and/or cooked... 69,719,605 
Production of sausage in inspected To be Gried or sousi-Gried 9,600,565 
establishments during January totaled I oh ane Be a aaa 
only 103,976,752 lbs., or about 20,000,- con carne, jellied 
000 lbs. smaller than a month earlier Bh sw eee socccsene SBSRSGS 
and much under the 134,518,853 Ibs. Beet re 2,416,614 
turned out in February, 1946. The vol- 
ume of all types of sausage made in “*2ned meat and meat food Products: 
February was smaller than a month a 
earlier and also below a year earlier. ee cs: : 
ll other .. .. 30,682,895 
Loaf output was also down to 13,222,- - Total ‘cased monte. *128°568,365 164,104,719 
915 lbs. in February-compared with 15,- — (sliced) ........... 44,983,388 50,362,786 
364,000 lbs. in January and 18,079,475 Rendered ..............130,799,050 148,293,286 


: ee at adin nik 96,701,248 124 °248'406 
; ier. 7 248, 
lbs. a year earl Sienteset oeshh Gat: 


Production of cooked meat was about oe -. 7,884,285 8,794,127 
efined ..... . 4,520,781 6,833,244 
10,000,000 Ibs. under January. Oleo stock . 8,270,967 9,641,620 


. P P Edible tallo 9,163,693 6, 
Sliced bacon production in February compound centining vi — 


totaled 44,933,388 lbs. against 53,354,- animal fat . -+++ 22,251,989 20,830,497 
000 Ibs. a month earlier and 50,362, ,786 yon og . 8,400,170 -8,498.687 
Ibs. in February, 1946. Miscellaneous Pes dy 3,255,412 2,990,048 


While canned meat volume shows no *TOTAL ..............989,407,296 1,216,618,933 


. s 3 2 *This figure represents ‘‘inspection pounds” as 
indications of declining to the prewar some of the products may have been inspected. and 


level, February output was only 125,- recorded more than once due to having been gub- 


fo : : jected to more than one distinct processing treat- 
564,365 lbs. compared with 177,817,000 ment, such as curing first and then conaing. 


NEVERFAIL 


.. for Sre- Seasoning 
taste-tempting 3"*DAY HAM CURE 


HAM 
It’s the good, old-fashioned, full-bodied ham 

FLAVOR flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 














“The Man You Know” plete information. 


H. J. MAYER & SONS co., INC. 


Ashland Ave Chicago 36 


r& Sons Cx 
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Truck Leasing Plan 


(Continued from page 13.) 


is never a shortage of equipment 
because of breakdown, for substitute 
units are always available during the 
period of the repair, which in itself is 
reduced to a minimum of time due to 
the complete overhauling facilities 
and preventative maintenance programs 
which are» common to truck-leasing 
companies. 

As an example of a leased operation: 
John Morrell & Co. of Ottumwa, Ia., 
distribute packinghouse products with 
five tractors and seven heavily insulated 
semi-trailers, equipped with Thermo- 
King. refrigeration units, throughout 
lowa and part of Missouri, Illinois, 
Indiana and Kansas. These are leased 
from Columbia Transfer Co. of Kan- 
sas City, Mo., an affiliate of National 
Truck Leasing System. Before Colum- 
bia started supplying Morrell with this 
service, the packing company depended 
upon common and contract carriers for 
distribution of its product. There were 
a great number of points, therefore, 
to which Morrell could sell only during 
the winter months due to the fact that 
refrigeration service was not available 
to these points in the warmer seasons. 
The leased refrigeration units now in 
operation have enabled John Morrell & 
Co. to make store-door deliveries of its 
products in essentially the same con- 
dition in which the products first leave 
the coolers. The primary advantages of 
this leased truck service to Morrell 
includes these points: 


Morrell's Lease Operation 


Large savings gained on transporta- 
tion costs; store-door deliveries now 
made in regular “cooler” condition; bet- 
ter customer relationship maintained; 
great reduction in claims effected; 
larger unit orders per customer se- 
cured; dependability of service prevails; 
trucks and trailers provide advertising 
value; year-around, service made avail- 
able to all territories and complete con- 
trol of distribution accomplished. 

Morrell is also using three “peddler” 
trucks of 6,000-lb. payload capacity 
over a radius of approximately 100 
miles. Driver-salesmen are employed 
for this particular operation. In this 
instance leased equipment, completely 
serviced, is an added asset since men 
employed for their sales talents rather 
than their driving skills are more pro- 
ductive if their trucks are kept running 
at maximum efficiency and ease. These 
“peddler” trucks of Morrell use “Kold- 
Hold” plates for refrigeration with 
make and break connections on the 
trucks. This makes it possible to have 
the plates charged from the packing 
plant refrigeration lines. 


Any company’s distribution problem 
may possibly -be benefited by having 
studies made by motor truck specialists 
of competent truck leasing firms who 
will prescribe the most useful units and 
supply them under a lease arrangement, 
thus completely eliminating manage- 
ment worries without increasing costs. 


At the moment, the problem of both 
the meat processor and the truck leas- 
ing concern is to secure:suitable new 
equipment to replace worn out vehicles. 
But manufacturers are releasing equip- 
ment to leasing companies at a steady 
rate, even under today’s adverse manu- 
facturing conditions. Too, under certain 
conditions leasing companies will take 
over the lessee’s rundown fleet and 
keep it in condition yntil such time as 
new replacements can be secured, with 
the lease terms adjusted accordingly. 

Inquiries on truck leasing may be 
addressed to the national organization 
of truck leasing firms, National Truck 
Leasing System, Inc., 111 W. Jackson 
blvd., Chicago 20, Illinois, which will 


mail a descriptive brochure on request, 
and refer a local operating company 
to explain how truck leasing applies to 
a particular fleet operation. 


OIL CHEMISTS’ MEETING 


The technical program for the 38th 
annual meeting of the American Oil 
Chemists’ Society to be held at the 
Hotel Roosevelt, New Orleans, May 20 
to 22, will include two symposia, the 
Society announced this week. One is on 
analytical methods and the other on 
industrial products from oilseed meals 
and proteins. A. M. Altschul, New 
Orleans, is program chairman. 
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STORAGE 


SS —e 6 e 


1114 WOOD STREET 


KANSAS CITY 


§O0O0 FAST THIRD SF. 


GuargGewn ons FOODS 
CHICAGO 


2101 W. PERSHING RD. 


DETROI 


WABASH AVE. 








SAVE— 
TIME! 
LABOR! 
MONEY! 


“ae 
GRIFFITH’S 


KLENZALL 


Fast-acting cleaner 
that quickly removes 
grease, slime, dirt 


With Klenzalli it’s no trick to do a first 
class rages Mage in a hurry—and thus 
save time, labor, and money. 


The remarkable efficiency of Klenzall is 
roduced by a special chemical not found 
in ordinary cleaners. That’s why Klenzall 
gives speedy results in dissolving grease, 
removing slime, and oe irt from 
walls, floors, lockers, bins, tables, and all 
kinds of equipment. 


Many leading packers from coast to 
coast use Klenzall every day for a thorough 
clean-up job. Easy to use. And economical, 
too—one ounce makes a gallon of quick- 
acting scrub. 


Try Klenzall in your plant for fast, 
oe cleaning. Order a supply— 
TODAY. 


Klenzall—one of 
the many products of 
Griffith s famous laboratories. 


, THE 
GRIFFITH 
LABORATORIES, tn. 


CHICAGO, 9— 1415 W. 37th S?t. 
NEWARK, 5 — 37 Empire St. 
LOS ANGELES, 11—49th & Gifford Sts. 
TORONTO, 2 — 115 George St. 
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SEASONAL VARIATION IN MEAT, LIVESTOCK PRICES 


Seasonal changes in retail meat prices usually are not great and probably 
correspond roughly to the cost of storing meat from months of high pro- 
duction to months of low production, according to a recent study by the 
Bureau of Agricultural Economics. The maximum seasonal variation in 
the retail price for all meat (including beef, veal, lamb and mutton, edible 
offals and pork products, less lard), for the years 1922-41 adjusted for 
trend, was 7 per cent—from 97.4 per cent of the yearly average in March to 
104.3 per cent of the yearly average in September. Retail prices tend to 
reach a low in February and March, lagging a month or two behind the 
peak in meat production and the usual low in cattle, hog and calf prices, 
The low in most years occurs during Lent. Prices tend to increase through- 
out the April-August period, reaching seasonal highs in late summer and 
early fall. 

Retail pork prices are seasonally low in December-February. Prices 
usually are highest in September, and then tend to fall as supplies rise with 
marketing of spring pigs. 

Seasonal changes in retail prices of good grade beef are similar to those in 
pork prices. The maximum seasonal variation in monthly prices of Good 
beef for the years 1922-41 was slightly less than for pork. Beef prices at 


retail tend to be lowest in March and reach a peak in September. Prices _ 


usually decline 
rather sharply 
in October and 
November, and 
continue down- 
ward more 
slowly through 
February. 
Monthly vari- 
ations in retail 
lamb prices 
are more pro- 
nounced than 
for any of the 
other meats. 
Average retail 
lamb prices 
reach a peak 
most often in 
June, when old- 
crop fed lambs 
have largely 
been marketed 
and before 
spring lambs 
are marketed in 
volume. Retail 
lamb prices, al- 
though tending 
to decline after 
June, remain 
above average “en pac eect oat 
through Sep- ; 
tember. Prices usually reach the seasonal low in December, one or two 
months after marketings of lambs reach their usual peak for the year: 


Prices of meat animals as a group tend to be seasonally high in July- 
September and low in December-January. The peak usually comes in Sep- 
tember and a secondary peak is reached in March or April. Variations by 
species, and by classes and grades, show contrasting trends. 

Prices received by farmers for hogs usually are seasonally high in Sep- 
tember. Prices usually decline sharply in November, and most often reach a 
low in December. After December prices tend to rise as slaughter declines, 
reaching a secondary peak in March or April. Prices tend to weaken in May 
and June when marketings of fall pigs are greatest but usually begin to rise 
again in July. me 

Seasonal price variations for barrows and gilts and for sows at Chicago 
are similar to those for average farm prices of all hogs. Prices for butcher 
hogs and sows show similar seasonal variation, even though sow marketings 
are’ seasonally highest in July-September, when prices are usually the 
highest for the year. 


SEASONAL VARIATION IN AVERAGE RETAIL 
PRICES OF MEATS, UNITED STATES 
INDEX NUMBERS (AV. FOR YEAR=100)* 





PERCENT 


























Seasonal changes in prices of Corn Belt beef steers usually show little 7” 
relation to seasonal changes in marketings. Prices of Choite and Prime and 7 
of Good steers tend to be highest in September-October when marketings at 7 


(Continued on page 31.) 
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The lerfect™ 
BINDER 


Pi AEE REE RE MELE Ry SS. im! 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


Rich in food value, 
Special X Soy Flour con- 
tains 50% protein. Its 
low fat (7%) and low 
moisture (5%) content 
make it the “perfect’’ 
binder. 


By keeping the fat and 
moisture stabilized Spe- 
cial X Soy Flour holds 
the original freshness 
longer and reduces cooler 
shrinkage. 


Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
‘perfect”’ binder, will do 
for you. 


Special X SOY FLOUR 
Meatone GRITS 


* 
Write for FREE Samples 














AMI PROVISION REPORT 


Stocks of pork dropped about 4 per 
cent during the first two weeks of 
March, but were almost the same on 
March 15 as on the same date a year 
ago, according to the report on pack- 
ers’ provision holdings issued by the 
American Meat Institute. Total pork, 
however, was about 49 per cent below 
the average on the comparable date 
through the years 1939-41. 


Holdings of rendered pork fat 
dropped 5 per cent and lard 16 per cent 
during the same two-week period. 


Except for D.S. bellies and barreled 
pork, practically all cured and frozen- 
for-cure items showed a decline for the 
first half of the month. D.S. fat backs 
dropped 9 per cent, while hams dropped 
4 per cent, picnics 1 per cent, D.C. bel- 
lies 4 per cent, and other S.P., D.C. and 
frozen-for-cure items 8 per cent. 


Fresh frozen loins, shoulders, butts 
and spareribs were the only items show-, 
ing a gain. The gain of 7 per cent for 
these products left them 27 per cent be- 
low a year earlier and 66 per cent below 
the three-year pre-war average. 


Provision stocks as of March 15, 1947, 
as reported to the American Meat Insti- 
tute by a number of representative com- 
panies, are shown in the table that fol- 
lows. Because the firms reporting are 
not always the same from period to pe- 
riod (although comparisons are always 
made’ between identical groups) the ta- 
ble shows March 15 stocks as percent- 
ages of the holdings two weeks earlier 
and on the same date a year earlier. 











AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 


March 15 stocks as 
Percentages of 
Inventories on 

Mar. Mar. Mar. 
1, 16, 1939-41 
947 1946 average 

D. 8. PRODUCT 
Bellies (Cured) 209 
Fat Backs (Cured) 76 
Other D. S. Meats (Cured)... 4 

TOT. D. 8. CURED ITEMS.... 9 114 

TOT. FROZ. FOR D. 8 50 

8. P. & D. ©. PRODUCT 
Hams, Sweet Pickle Oured 

Regular 
Skinned 


All frozen-for-cure hams.... 
Picnics 
Sweet pickle cured 
Frozen-for-cure 
Bellies, 8S. P. and D. C. 
Sweet pickle cured 
Frozen-for-cure 
Other items 
Sweet pickle cured 
Frozen-for-cure 
TOT. 8. P. & D. C. CURED.... 
TOT. 8. P. & D. C. FROZEN.. 91 
BARRELED PORK 


FRESH FROZEN 


Loins, shoulders, butts and 
spareribs 1 73 


All other 112 
Total swe 93 


TOT. ALL PORK MEATS...... 96 ° 51 
RENDERED PORK FAT 5 188 oe 
STTTITITiTitTT itt ittTi 84 86221 56 


*Small. Same. 


Note: A considerable quantity of cured, frozen 
and canned pork and Tard was held for the USDA 
and was included in holdings of.a year ago. None 
is now held for government account. 








THE QUALITY TRADE MARK 


B-B 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also,. Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives andR Parts for 

all Sausage Ma b 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St; CHICAGO 18, ILL, 








BAD NEWS FOR PIGS, 
GOOD NEWS FOR YOU 


LARD 15 PACKED /N 
METAL CANS AGAIN 


EEKIN Lithographed or plain cans for every 
type of meat product from lard to beef stew 
... are now available in all popular sizes. 


LARGE AND SMALL 
LITHOGRAPHED OR 
PLAIN METAL CANS 
FOR PACKING LARD OR 
OTHER SPECIALTY MEAT 
FOOD PRODUCTS 








Sanitize Stuffers— Safely! 


COMBAT bacteria growth and protect product 
purity, try this method for daily sanitization of 
stuffers: 


Thoroughly remove extraneous food residue from 
stuffer surfaces with recommended Oakite detergent. 
Rinse. Then chemically sterilize equipment with recom- 
mended solution of Oakite Bactericide. Unusually low 
alkalinity of Oakite Bactericide accelerates activity of 
available chlorine and hastens bacteria destruction to 
assure low bug count. Write for FREE copy of Oakite 
Meat Packer’s Digest. Its 24 pages are filled with up- 
to-date information for streamlining ALL your cleaning 
procedures. 





Folding and Display Cartons are 
attractively designed and printed in 
one to four colors to sell your prod- 
ucts as well as carry them. 


Hog Dehairing Machines 
Cutters + Grinders * Mixers + Kettles 
Conveyors « Cutting Tables * Gambrels 








Hummel & Downing shipping cases 
of Solid Fibre, Corrugated, or Cleated 


° * OAKITE PRODUCTS, INC. 280A Thames $1. NEW YORK 6,N.Y. 
Fibre give dependable protection. Technical Representatives in Principal Cities of U. $. & Caneda 


a s Big OAKITE 


WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT * ge ° P 
Specialized Industrial Cleaning 
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FCA SURVEY SHOWS MORE LOCKER 
PLANTS DOING MEAT PROCESSING 


locker plants reporting in the 

sixth yearly survey of the locker 
industry by the Farm Credit Ad- 
ministration provide slaughtering serv- 
ice either at the plant, on the farm, or 
elsewhere—indicative of a major trend 
toward greater emphasis on processing 
in the industry. According to the FCA 
survey, 22 per cent of the plants do the 
slaughtering at the establishment as 
compared with 19 per cent in 1943 and 
only 5 per cent in 1940. 


This central slaughtering produces 
better meat, enables the operator and 
farmer to spread slaughter over the 
year and also enables the plant to use 
many of the by-products largely wasted 
if the job is done on the farm. A few 
loker plants are building rendering 
plants to make better use of by- 
products. 

Of all the plants reporting, 87 per 
cent now chill, cut, wrap, grind and 
freeze meat for patrons—a substantial 
increase over 1943. Curing pork in- 
creased from 39 per cent in 1943 to 42 
per cent in 1946. Increasing numbers 
of planfs are now rendering lard. A 
service comparatively new to the in- 
dustry, poultry dressing, now is done 
by 17 per cent of the plants. 


Teter: planes per cent of the 


f 


Complete Processing Job 


The latest national yearly survey of 
the locker plant industry by the FCA 
shows it is moving toward complete 
food processing for the community. 
locker plants are doing this by ex- 
panding into more services, by increas- 
ing the number and size of plants, and 
by having more plants operate inde- 
pendently rather than simply as a 
side-line activity for a local grocery 
store, ice house, or meat market. 


The report of the Farm Credit Ad- 
ministration, compiled by economists 
Paul Wilkins and L. B. Mann, sum- 
marizes the latest available data on 
locker plants. The first to be published 
since 1943, this report points up the 
current trend for increasing the jobs 
plants do for their patrons. 


Locker plants, still a new and fast 
gtowing industry, have come up from 
around 1,300 plants in 1938 to 8,025 on 


important shift in the locker industry— 
an increasing number of new plants are 
in smaller rural towns. Of all plants 
opened in 1945, 83 per cent were in 
towns under 5,000 population while in 
1943 only 62 per cent of the new plants 
were in the smaller communities. As a 
matter of fact, Wilkins and Mann point 
out that 74 per cent of all plants now 
operating are in towns of less than 
5,000. 

Therefore, the survey shows that 
locker plants are primarily a rural in- 
dustry serving rural people. Farmers 
make up 73 per cent of all patrons in 
this latest summation. Besides handling 
the farmer’s product for his own use, 
locker plants in rural areas are ‘begin- 
ning to help growers dispose of their 
surplus meat, poultry, and fruits and 
vegetables. 

Locker plants have increased con- 
siderably in size—from the average of 
326 lockers per plant shown in the 
1943 report to 500 per plant, or a 
52-per cent rise. Processing rates have 
increased. The average charge for chill- 
ing, cutting, wrapping, and freezing 
increased from $1.65 per 100 lbs. on 
January 1, 1943, to. $2.01 on January 1, 
1946. Charges for lard rendering aver- 


aged $2.90, up somewhat from the 1943 
figure of $2.40. 

Rates for killing and processing 
poultry varied widely, but averaged 18c 
a bird. Charges for processing and 
freezing fruits and vegetables averaged 
2.76c a pound. 

The number of lockers rented reached 
an all-time high—99 per cent at the 
time of the survey with 13 states show- 
ing 100 per cent of their boxes rented. 
Rental rates for all plants reporting 
averaged $11.38 per locker as compared 
with $9.76 in 1941 and $10.13 in 1943. 
Many of the older plants had their 
rates frozen at the 1942 levels by OPA 
while newer plants in other areas were 
allowed to charge substantially higher 
prices. 


Spurt Following War 


Several other interesting facts came 
to light in this survey. As soon as 
the war was over, new plants went up 
fast . . . the number increasing from 
7,000 on January 1, 1946, to 8,025 by 
July 1. The estimated investment in 
locker plants is now about $180,000,000 
and the estimated annual gross income 
is $90,000,000. The approximate 8,000 
plants serve an estimated 3,300,000 
families, and store nearly 1,500,000,000 
Ibs. of food in their 4,000,000 lockers. 
For the country as a whole, the average 
amount of food stored is 353 lbs. per 
locker. Of this amount 163 Ibs. is beef, 


a — —— 


FROZEN FOOD LOCKER PLANTS OPERATING | 
JANUARY |, 1946 


Nag 





july 1, 1946. Undoubtedly, says the 
FCA, the expansion would have come ET ee = ap ea a ee eS es 


even faster if the war-created shortages The largest number of plants are located in the North Central and Pacific Coast re- 
of building materials, equipment, and gions as shown by the dot map. However, locker plant expansion has been rapid in the 
labor hadn’t slowed it up. As it is, one- eastern and southeastern states in recent years, these regions showing the greatest per- 
the plants in operation today are centage gain. Ten leading states on July 1, 1946, included: Iowa with 655; Minnesota 
than four years old. with 525; Washington with 495; Wisconsin, 473; Illinois, 450; California, 438; Texas, 

A study of these new plants shows an 402; Nebraska, 345; Kansas, 340, and Oregon, 325. 
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“135 lbs. i8 pork, 4 lbs. is lamb, 15 lbs. of food processed for commercial sale per cent, and farmer cooperatives last 
poultry, 12 Ibs. game, 13 lbs. fruit, and _increased in all lines, except meat, over with 13 per cent. Evidence of increas. 
11 lbs. vegetables. 1943. ing ability of the locker plants to stang 

At the time of these reports, meat Some other miscellaneous services 0n their own feet is shown by the 
and poultry made up 93 per cent of also show up in this over-all report— statistics on nonaffiliated plants, that ig 
all food stored. Back in the early days distribution of frozen fruits to rural those operating as independent unit, 
of the industry, locker plants thought women for canning, for one. This was There are now 29 per cent operating 
that was all the job they had to do— particularly important during the war 4S separate businesses as compared ty 
store meat. Now they have expanded because of the sugar shortage as these 135 per cent in 1943. There are still 3 
into many other services as part of frozen fruits already had some sweet- per cent affiliated with grocery store 
the trend toward becoming the food ening. However, a good many locker nd meat markets, 16 per cent with ies 
processing center for the community. operators think women will continue to and cold storage plants, and 10 per cent 

They do custom slaughtering, cure and buy quantity lots to can. with dairy plants. 
smoke meat, dress poultry, render lard, The largest percentage of locker 
= — sy ~ pre yr = plants are still owned by individuals, 
patrons to use themselves and to se 49 per cent. But this is a decline from 
locally, as well as handle all the opera- the 65 per cent figure in the 1943 re- Value of Southeastern Hogs 
tions for getting meat into the lockers. port. Partnerships are next with 22 Cut 50c Head by Parasites 


The survey shows that the volume per cent, corporations third with 16 Compilation of reports from fam 


plants in the Southeast indicates that 
* | internal parasites are reducing the 
nce again value of market hogs in that area by 
; e more than 50c per head, according t 
the Bureau of Animal Industry of the 
U. S. Department of Agriculture. The 
bureau’s survey has revealed th 
amount is the approximate direct 
caused by condemnations of parasitized 
livers, kidneys, casings and affected 
parts of the loin and other cuts, ip 
establishments operating under federal 
inspection. 

Although the immediate loss falls on 
packing establishments, producers pay 
for it through lower prices received for 
their hogs. There are additional farm 
losses, too, in the form of deaths, re- 
tarded growth of hogs and increased 
feed costs. 

The bureau’s summary of the situa 

’ tion, based on reports from several 
e meat packers, gives information on the 
ct Superior flavor! losses sustained at time of hog slaugh 
. ter. The data showed that kidneys and 

livers were the organs most sev 

LARGE STOCK OF NATURAL PEPPER ENABLES US TO SUPPLY | parasitized. On the average about 
per cent of kidneys and 70 per cent 
Manufacturers of YOU WITH 100% NATURAL SPICE SEASONINGS | of livers failed to pass federal inspee 
tion. The corresponding figures for 
CONCENTRATED BETTER AND BETTER FOR 46 YEARS! | Other organs ranged from shows Se 
. cent for casings to 10 per cent for 
SEASONINGS A Ss pa & ER tongues, where such data were reported 
2 U » @) 4 e@ | One packer reported a reduction of 
NATURAL SPICE Incorporated about 10 per cent in yield of lard. The 

loss of valuable loin meat av 

SEASONINGS 523 East Congress * Detroit 26, Mich. | about 2 per cent because of necessary 
trimming to remove affected portions 
IMPORTERS AND GRINDERS OF PURE NATURAL SPICES | Some packers reported that the numbet 
of entire carcasses condemned for food 
because of gross parasitism slightly 
KONA 0X MRO) 00 1-1: @ 27-000) 2) 23-018 (0) 2 exceeded 1 per cent. | 
The bureau’s parasitologists point out 

: that the damage caused by in 
parasites is commonly overlooked oF 
LIBERTY BEEF SHROUDS . underestimated largely because the in- 

juries are hidden within the ani 


HAM STOCKINETTES @ BEEF BAGS until the time of slaughter. Prevention 


consists mainly in raising pigs ™ 
BOLOGNA BAGS @ FRANK BAGS pastures and other clean surroundings 


rather than in old hog lots. Medicinal 
5 oe pace ee ae ne tte treatment may sometimes be necessary. 
THE HOME OF iufodga BEEF CLOTHING The figures given were obtained from 
the slaughter of hogs raised in the 
Southeast where mild winters Cm 
tribute to the survival of parasite eaes 
and larvae in ‘the soil. But 
™ CLEVELAND COTTON pheopeinis co. are a troublesome and costly problem 
CLEVELAND 14, © in other parts of the country, as 
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Seasonal Meat Variation 


(Continued from page 26.) 


Chicago are above average. At that 
time total production and stocks are 
year their annual low points. Prices of 
Common steers at Chicago tend to reach 
ahigh for the year in May when mar- 
ketings of low-grade cattle from all 
areas are small and demand for grazing 
steers is strong. Average feeder steers 
are roughly comparable: with Common 
saughter steers and show similar sea- 
sonal price changes. Prices of Medium 
steers show little seasonal variation 
throughout the year. 

Monthly changes in veal calf prices 
show a closer relationship to changes 
in marketings than do cattle. Market- 
ings of veal calves are below average in 
January-February when prices are at 
or near the high. Veal calf slaughter 
increases materially after February and 
usually reaches a peak in May. In- 
creased marketings after February are 
accompanied by a decline in prices 
which usually reach a low in June. Veal 
calf prices usually rise sharply in Aug- 
ust and September. But, with the Oc- 
tober secondary peak in calf slaughter, 
prices tend to fall, reaching an annual 
low most often in December. 

Prices of lambs tend to reach a peak 
for the year in April or May when mar- 
ketings of early spring lambs are just 
getting under way in volume and the 
volume of marketings of all lambs is 
below average. Lamb slaughter is 


usually the smallest for the year in 
April. Fed lambs marketed in April 
and May generally are of Good to 
Choice grades, having been fed for a 
long period. Prices of lambs tend to fall 
rather sharply after June as market- 
ings of new-crop lambs increase. Prices 
reach a low for the year most often in 
October, when lamb slaughter is usually 
at a peak. Prices of lambs tend to show 
a relatively slight seasonal increase 
in November through February, but 
usually increase more sharply in 
March. - 


DIRECTORY CHANGES 


The following Meat Inspection Divi- 
sion changes have been issued by the 
U. S. Department of Agriculture: 

Meat Inspection Granted: T. & W. 
Packing Co., 1918 Jay st., Stock Yards, 
Sioux City, Ia.; Frigidinner, Ine, 1933- 
35 Reed st.,.Philadelphia, Pa.; Wolin 
Packing Co., 3401 Michigan ave., Flint, 
Mich. 

Horse Meat Inspection Granted: 
Victory Packing Co. of Utah, P. O. box 
871, Ogden, Utah; Gem State Packing 
Co., Caldwell, Idaho. 

Meat Inspection Withdrawn: Mickel- 
berry’s Food Products Co:, 4912 W. 25th 
pl., Cicero 50, Ill.; Eugene Walter, 167 
Fort Green pl., Brooklyn 17, N. Y.; 
Continental Meat Supply, Inc., 184 S. 
Elliott pl., Brooklyn 17, N. Y. 


Change in Name of Official Estab- 
lishment: Stegner Food Products Co., 
1816 Race st., Cincinnati 10, O., and 
Stegner Products Co., instead of Steg- 
ner Products Co. and Stegner Food 
Products Co.; Cherkasky Meat Co., Inc., 
307 Callowhill st., Philadelphia 23, Pa., 
instead of Cherkasky’s Wholesale 
Meats; Shapiro Packing Co., Inc., New 
Savannah rd., mail P. O. box 119, 
Augusta, Ga., instead of Colonial 
Stores, Inc.; Prime Packing Co., Inc., 
2049 N. 14th st., Milwaukee 5, Wis., 
instead of Western Abattoir; Eastern 
Dressed Beef Co., Sherburne ave., 
Tyngsboro, Mass., instead of Commer- 
cial Provision Co., Inc.; James B. 
Gilbert, 431-433 11th st., SW, Wash- 
ington 4, D. C., instead of Ralph P. 
Counselman; Orange County Packing 
Co., Inc., Chester, N. Y., instead of 
Leonard Packing Gorp.; Raymond W. 
Mathis Co., 120 West G st., Wilmington, 
Calif., instead of San Pedro Ship Sup- 
ply Co. . 


Change in Name and Number of Offi- 
cial Establishment: Mar Meat Co., Inc., 
904 Branch st., St. Louis, Mo., instead 
of No. 3093, Mar Meat Co. 


Change in Location of Official Estab- 
lishment: Whitson Food Products Co., 
Highway 877, Denton, Tex., instead of 
1207 Oakland ave. 


Change in Mail Address of Official 
Establishment: Tudesko & Deller, P. O. 
box 818, Broderick, Calif., instead of 
P. O. box 403. 





on BUFFALO equipment 


\BONES, MEAT SCRAP, 

- OFFAL, CRACKLINGS 

(AND COMPRESSED CAKES 
This heavy-duty equipment is designed especially for oper- 
Sting in the meat industry. No knives; adjustable cage 
bars; trap catches tramp metal. Capacity 2 to 20 tons 


for CRUSHING) 
GRINDING - 
HASHING \ 


per hour. Write TODAY. 


BUFFAL 


11 WASHINGTON 
Manutact ‘ He 


HAMMER MILL CORPORATION 
st BUFFALO 3. NY 








i 
Sel 
» | 
+ P | 








ENTERPRISE incorporatep 


to witness an actual demonstration of the 
“‘Hollymatic’’ 
our NIMPA Convention Display Booths 60, 61. 


ENTERPRISE incorporatepD 


612-614 ELM STREET ° 


Manufacturers, Importers, Distributors 
MEAT PACKERS AND SAUSAGE MFRS... EQUIPMENT AND SUPPLIES 


Invites you 


Hamburger Patty Maker at 


DALLAS 2, TEXAS 
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DETAILED INFORMATION INDE 


MARKET SUMMARY 


‘ 


Hog Cut-Ouf........ 34 Tallows and Greases, , 
Corlot Provisions...... 38 Vegetable Oils. .... 
BaP csccccccceccce 38 $Bes oc ccacece 

L. C. L. Prices. ....... 36 livestock. .......4 








Cattle—Beef—Veal 


CATTLE 


Hides—Fats—By-Producs 


HIDES 


Hogs—Pork—Lamb 

























HOGS 





























*Week ended March 15. 


*Week ended March 15. 





Chicago hog market this week: 50c to Chicago cattle market this week: Steers Thurs. Week 
$1.00 lower early; unevenly steady steady to 50c lower; heifers steady to Chicago packer hides active, at 
later. 25 lower; cows steady to 25c lower; prices. 
Thurs. Weekago canners and cutters were steady to 50c Hvy. native cows..224%@23% 234 

Chicago, top ...... $28.00 $28.00 lower; bulls steady to 25c lower; calves Nor. Native 

ee Se 26.95 27.00 $1.00 to $1.50 lower. Kipskins ....... 36 
Kan. City, top...... 27.00 27.25 : Outside Small Pkr. 
Omaha, top ........ 27.75 27.00 Thurs. Week ago Native, all weight, ; 
~ “er top...... 27.75 28.00 Chicago steer top... $29.00 $29.00 strs. & cows..... 18 @21% 20@ 

orn Belt, top...... 27.25 27.10 fe ae 23.50 23.25 
“2 "Bee 27.50 27.50 Chi. bol. bull top... 17.00 17.00 TALLOW, GREASES, ETC. 
Indianapolis ....... 27.85 28.25 Chi. cut. cow. top... 12.50 12.00 New York tallow market strong. 
Cincinnati, top ..... 27.85 27.90 Chi. can. cow top... 11,50 11.00 Fancy tallow.... 27@ 28 
Baltimore, top ..... 27.00 27.50 Kan. City, top...... 24.50 26.75 Chicago tallow market strong. 
Receipts 20 markets CMGRE, TOD oo. cccce 27.00 28.00 Fancy tallow.... 27@ 28 

OE 55 e Gabe ean 242,000 206,000 St. Louis, top...... 24.00 25.50 Chicago grease strong. 
Slaughter— St. Joseph, top..... 24.50 24.25 Choice white 

“ wee. inap.® ...:.. 725,000 =e Yee 28.00 25.00 grease ....... 27@ 28 

f Cut-out 180- 220- 240- Receipts—20 markets Chicago By-Products: 

‘ results...... 220 lb. 2401lb. 270 Ib. frre 271,000 266,000 Dry rend. tank..1.90@2.00 1.70@1.a) 
This week..— .37 — .94 —1.94 Slaughter— 10-11% tankage.9.00@9.50 9.0) 
Last week..— 40 — 96 W—2.03 | Ree 293,000 SUCROD «MEE 0 chacisces 9.00@9.50 9.0 

Digester tankage 
PORK ~~ eee “120.00 112.50 
sang all BEEF Cottonseed oil, 
° ’ > ee n 
all wts. ...... 50 @51 52 @53  Careass, good, all wts.: Te RES... Sede 36pd 
Loins, 12/16....43 “@44 42 @44 Chicago ........ 35 @38 36 LARD 
+ sear 8/12....47 @49% 49 @50 New York ...... 36 @39 36 @40 Lard—Cash ..... 32.75 32.75b 
8, Chi. cut., Nor... .21% @22 22% Loose ..... 31.50ax 31.00ax 
all wts. ......27%@35% 27%@37 Chi. can., Nor...21%@22 22% Leaf ...... 28.50n 28.00n 
Reg. trimmings.254%@26% 25%@27 Chi. bol. bulls, 
yee ber > 48 @b0 47 @b2 dressed ...... 24 24% @25 
Se B8/38...64 : 
Butts, all wts....42 @46 44 @47 CHICASO tase ‘Ovni 
CALVES Receipts of hides at Chicago for week 
LAMBS ended March 15, 1947, were 8,330, 
Chicago, top ...... $23.75 $24.25 Chicago, top ....... $26.00 $27.00 __|bs.; previous week, 8,456,000 lbs.; fi 
Kan. City, top...... 22.50 23.00 Kan. City, top...... 26.00 27.00 the corresponding week last year 1g 
Omaha, top ........ 23.00 23.65 Omaha, top ........ 22.00 22.00 403,000 Ibs.; January 1 to date 8 
eso 24.25 23.50 St. Paul, top....... 27.00 29.00 900 Ibs., compared with 83,094,000 Img 
St. Joseph ......... 23.00 23.65 St. Louis, top...... 25.50 28.50 Same period a year ago. 2 
= See 23.50 23.50 Slaughter— Shipments of hides from Chicago for 
Slaughter— Fed. Insp.* ...... 149,000 129,000 the week ended March 15, 1947, 
Fed. Insp.* ...... 282,000 300,000 D ie Waahe 22,596,000 lbs.; previous week, 15 
Dressed lamb prices: — _ : 000 Ibs.; same week last year, 3,530 
Chicago, choice .... 41@43 41@44 Good, Chicago...... 33@37 35@38 jbs.; January 1 to date 100,917,000 Ibs, 
New York, choice... 40@45 41@45 Good, New York.... 26@35 34@38 compared with 48,591,000 Ibs. a year 


earlier. 














§ HAMS REG. B-12* 

2 LOINS UNDER 12© 

3 PICNICS, 4-8¢ 

4 HOG AVERAGE 

S 0.9. GELLICS, 16-30" 
6 PS.LARD TIERCES 
7 REG. TRIMMINGS 


| BEEF CATTLE. av CH 
2 VEAL Toe cH 

3 C&C ToP 

4 BEEF Goo0, ALi wTs. 
S VEAL GOOD,ALL wTs. 
© BOwe.ess Suis meat 


1 Mocs 
2 carry 
> Lame P WHY Wer ms 
4 CALF 


“S38 FFF 7227 


26 Jan2 9 '@ 23 30 fenG 13 20 27 Mant 13 26den2 9 6 23 Sofeee 13 20 27 Mane 13 Zt 28 Jan4 S tS 22 Maal t 





Page 32 The National Provisioner—March 22, 1947 





Litt i LIAL | ii i ft 


miSSSERES: 








Ue 


THE MERCURY 
“Trackless 


eooe SERVING THROUGHOUT 


Train” 
Ticl 


| iat 


FREE: Bullet n 201-6 


Ulustrates and describes all 
Mercury q ip s _— — |! 9g 
full data onthe’ Mercury “Trackless 
Train.” Request your copy of 
this 48 page catalog — today. 





THE PACKING INDUSTRY 


In every phase of the packing 
industry—you'll find the Mercury 
“Trackless Train” on the job — 
delivering more tonnage for less, 
speeding intra-plant handling. 


ask a Mercury Sales Engineer to 
call. There is no cost or obligation. 


It'll pay you to investigate this 
versatile, low cost handling system 
now. For on the spot consultation, 


MERCURY MANUFACTURING CO. 
4032 S. Halsted St., Chicago 9, Iil- 


TRACTORS © TRAILERS © LIFT TRUCKS 
. J 





s__- 
IT’S 
SENSATIONAL 


PERFECT, PERMANENT 
FLOOR REPAIRS 


in 12 Hours 
with 


CLEVE-O- CEMENT 


Easy to use Cleve-O-Cement makes quick work of patching 
worn, cracked, rutted and broken cement floors. NOT an 
asphalt composition, Cleve-O-Cement dries overnight to a 
hard, non-porous, smooth but slip-proof surface that resists 
heat, cold, live steam, oils and most acids. Easily mixed and 
applied by any handyman to wet or dry floors, Cleve-O- 
Cement bonds perfectly, will not crack away from surround- 
ing concrete. 

Thousands of meat packing plants, bottling plants, dairies, 
and laundries report remarkable results under most severe 
conditions. 


Send for ‘Free Test’’ sample and full details. 


THE MIDLAND PAINT & VARNISH CO. 


9119 Reno Ave. Cleveland 5, Ohio 
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JERKLESS 
HOG HOISTS 


T 


OS OSE Eo ae >0= 





BOSS Senior Jerkless Hog 
Hoists are self-contained. 
Quick and simple installation. 
Safe, efficient operation 
without jerk or miss. Ca- 
pacities to 400 hogs per 
hour. Provides continu- 
ous rail from shack- 

ling pen to scalding 

tub. Furnished  sin- 

gle or double. Right 

or left discharge 

to bleeding rail. 

Write for spe- 

cifications and 

prices. 


MA 


Vieat a 


CINCINNATI 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO . 




















Lard and Meat Stocks in Cold Storage 
Followed Seasonal Trend in February 


HILE cold storage holdings of 

meat and lard followed their 
established seasonal pattern and in- 
creased during February, the increase 
was well below average, according to 
the U. S. Department of Agriculture’s 
March 1 report on storage stocks. Meats 
in storage on March 1 totaled 757,106,- 
000 Ibs. This was about 9 per cent down 
from average March 1 meat holdings. 


Cold storage holdings of beef nor- 
mally increase about 8,000,000 Ibs. in 
February. This year the increase was 
only 5,000,000 lbs. This, however, is in 
strong contrast to the contra-seasonal 
trend in February a year ago, when ~ 
holdings of this commodity decreased 
by 20,000,000 Ibs. 

Pork holdings in February increased 
by 15,000,000 lbs. This is only half the 
increase of 30,000,000 lbs. recorded for 
February a year ago, and even smaller 
when compared with the average Feb- 
ruary increase of 35,000,000 lbs. 


Holdings of other meats and meat 
products, such as sausage and sausage 
room products, frozen lamb and mutton, 
frozen veal, canned meats and meat 
products and edible offal, increased by 
7,000,000 lbs. in February, compared 
with an increase of 2,000,000 lbs. in the 
same month of 1946. This was a re- 
versal of the normal trend. The average 
February change in these items is a 
decrease of 2,000,000 Ibs. 

Lard holdings in February this year 
increased by 4,000,000 lbs. This was 
little more than half of the 7,000,000 lb. 


increase in February, 1946, and less 
than a fifth of the average February 
increase of 22,000,000 lbs. 

Government holdings ‘in cold storage 
on March 1 included 14,937,000 Ibs. of 
frozen cured pork; 796,000 lbs. of lard 
and rendered pork fat; 29,760,000 lbs. 
of beef; 1,918,000 lbs. of lamb and mut- 
ton and 1,162,000 Ibs. of veal. These 
amounts are included in the report 
covering total March 1 cold storage 







- ‘J 
the spring and summer months, 
offer less hope for users of f 
warehouses. Freezers on March 1 wen 
more nearly filled than in any preévioy 
year except 1944. “7 

The table on this page shows U, § 
cold storage stocks of meat and mea 
products on March 1, with comparigong, 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 15, 1947: 











. Week Previous Cor, 
holdings. Mar. 15 week nae 
indi j Cured meats, 
Trends indicated. in the March 1 cold aaa co new aes 21,867,000 24,497,000 23,199.68 
storage report give promise of ade-_ Fresh meats, 7senen> o1senene aan 
s : yunds ........57,368, 31,830, . 
quate space in public coolers through j,i pounds 2... 7,008,000 "673,000 66T60m 
U. S. COLD STORAGE STOCKS ON MARCH 1 
Mar. 1, 5-yr. 
Mar. 1, 1947 Feb. 1, 1947 Mar. 1,1946 av. 1942-46 
pounds pounds pounds pounds 
BEEF 
RE ene ee ee ea 174,594,000 169,877,000 149,833,000 153,527,000 
In cure, cured and smoked............. 10,817,000 9,890,000 9,170,000 11,362,000 
| EE, Car a 185,411,000 179,767,000 - 159,003,000 164,889,000 
PORK 

ee er re 197,356,000 180,216,000 219,680,000 264,181,000 

Dry salt in cure and cured............ 53,699,000 51,024,000 41,470,000 107,057,000 

Other in cure, cured & smoked......... 162,963,000 168,233,000 165,395,000 194,532,000 

EE MRL Clanidadessdedescheceunté 414,018,000 399,473,000 426,545,000 565,770,000 
OTHER MEATS AND MEAT PRODUCTS : 

Sausage and sausage room products.... 21,253,000 17,483,000 22,607 ,000 aes 

Lamb and mutton, frozen.............. 17,063, 17,114,000 16,533,000 18,770,000 

i NL 1d dtdidd pee pdonnse de heseesie 12,372, 12,893,000 5,668,000 ose 

Canned meats and meat products...... 39,870,000 36,372,000 21,711,000 coe 

All edible offal, frozen apd cured....... 67,119,000 67,549,000 48,820,000 85,961,000 

Total other meats & meat products. 57,677,000 151,411,000 115,339,000 104,731,000 
££ Fo epeeerqerers 000 730,651,000 700,887,000 835,390,000 
LARD AND RENDERED PORK FAT 
DE nbdsda trubeebennesedgctveesscodcs 123,378,000 119,450,000 87,400,000 *169,053,000 
Rendered pork fat............00++e00e 3,184,000 3,538,000 2,784,000 ned 
MOND -Tendrawdnepavcesetcaceseccse cere 126,562,000 122,988,000 90,184,000 

*Lard and rendered pork fat. 

Included in the above figures are the following government-held stocks in Cold Storage, outside 
of processors’ hands, as of March 1, 1947: frozen cured pork, 14,927,000 lbs.; lard and rendered 
pork fat, 796,000 Ibs.; beef, 29,760,000 Ibs.; lamb and mutton, 1,918,000 Ibs. and veal, 1,162,000 
lbs. In addition to these stocks the armed services hold some stocks, in space owned and oper- 
ated by them, for which figures are not available. 


















eee 
Condemnation loss 
Handling and overhead. . 
TOTAL COST PER CWT 
TOTAL VALUE 





SP ND, ko a siniads cuacscée cnaeus 
ey | RS eae es 





Both product values and live hog costs went to slightly 
lower levels this week, resulting in moderately improved 
cutting results for all weights of butcher stock. Lighter 
weight animals. remained in the strongest position, cut- 
ting out with a 37c minus margin as compared with 40c 
last week. Medium butchers showed a 94c cutting loss, 


Pet. Pct. 

live fin. 

wt. yield 
Regular hams ............. 13.7 20.0 
Skinned hams ......... ive 8 
Pieuies ~...+... 5.5 8.1 
Boston butts ... 4.2 6. 
Loins (blade in) 9.9 14. 
Bellies, S. P. 10.9 15. 
PC TERRs Was 6c cccndsweekesroces “ow o2e 
EE: de cairn SOs Ista Hatin apancece ead “bs 
EE SIE ain oo aw sin'e pad odanveos 2.8 4.2 
EEE wa sain gp db Ved ls Kotscceees 2.2 3.2 
ee: Se WRS hss opaleeccet fake 12.6 18.4 
IIE n.d .db), Cu iheedus phcg 066490060 1.6 2.3 
Ieee 3.1 4.6 
Feet, tails, neckbones..........°..... 2.0 2.9 
Offal and miscellaneous............... 4 vee 
TOTAL YIELD AND VALUE......... 68.5 100.0 


CUT-OUT RESULTS THIS WEEK SHOW IMPROVEMENT FOR ALL WEIGHT BUTCHERS 


(Chicago costs and credits, first three days of week) 


showing a minus 





——180-220 Ibs.—— 220-240 Ibs. 
Value 
Price per per ewt. Pet. Pet. Price 
per ewt. fin. live fin. per 
Ib. alive yield wt. yield Ib. a 
50.7 $10.14 13.5 19.4 50.7 $ 
35.8 90 53 72 8 
41.0 i 4.0 5.8 40.0 
45.5 6 9.6 13.8 43.5 
48.0 5 93 13.4 45.8 
— nae —— 2.1 3.0 32.8 
cat er one 3.1 4.5 24.0 
24.0 .66 1.01 3.0 4.2 24.0 
28.1 61 90 2.1 3.1 28.1 
31.4 3.96 5.78 11.0 15.8 31.4 
38.0 61 -87 1.6 2.3 31.0 
26.0 81 1.20 2.9 4.2 26.0 
14.3 .29 ¢ 41 2.0 2.8 14.3 
ae 1.10 1.61 eee wie oe 
- $28.40 $41.46 69.5 100.0 ... $2 
Per Per 
ewt. ewt. 
alive alive 
$27.71 $27.65 
14 Per ewt 14 
.92 fin. -78 
ed yield -_—— + 
$28.77 $42.00 $28.57 
28.40 41.46 27.63 
$ .37 $ .54 $ .94 
.40 .60 -96 


while heavy animals made the greatest improvement, 


This test is worked out for illustrative purposes only. 
Each packer should figure his own test, using actual 
costs, credits, yields and realizations. 


—_—- ——1240-270 Ibs.—— 
Value Value 
per per ewt. Pet Pet. Price per per ewt. 

ewt. fin. live fin. per ewt. in. 
live yield wt. yield Ib. alive yield 
6.84 $ 9.84 ” are 
et — 1 Sf 6.77 9.65 
1.90 4 1.81 2.52 
1.60 5.7 1.54 2.19 
4.18 4 3.56 5.08 
4.26 5 1.50 2.18 
69 0 2.79 3.64 
i 9 4 1.09 14 
.73 3. .8 83 1.15 
59 A 1 62 37 
3.45 4 my) 3.20 4.55 
50 J 2 37 a 
-75 2. 1 73 r 
29 . 8 .29 0 
1.10 A xa 1.10 1.56 
7.63 $39.75 70.5 100.0 $26.20 $37.16 
Per 
ewt. 
alive 
28 
Per cwt. 13 Per ewt. 
fin. 73 fin. 
yield es yield 
$41.10 $28.14 $39. 
39.75 26.20 37.16 
$ 1.35 : '$ 1.94 $ 2.75 
1.38 $ 2.03 2.83 


$1.94 against $2.03 a week earlier. 
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 Prozere Food Lockers 






To establish a locker plant in the right loca- 
tion with the proper materials and equip- 
ment requires time and careful planning. 


® Low Thermal Conductivity 
® No Compacting 
Or Settling 
® No Shrinkage 
® Takes-on No Odors 


Before starting your plans, investigate 
PALCO WOOL Insulation for efficient low 
temperature control. 


WRITE TODAY FOR 
YOURINSULATION 
> MANUAL 


© Gives-off 
No Odors 

© Resists Fire, 
Insects & Vermin 


THE PACIFIC LUMBER COMPANY 


DEPT. D, 100 Bush St, San Francisco 4 
SAN FRANCISCO ¥ CHICAGO 
NEW YORK ¢ LOS ANGELES 

















VioBin’ 





WHEAT GERM POWDER 


PRE-COOKED, DEFATTED AND STABILIZED 


This wholesome, highly nutritious pure food product is derived 
from the embryo of the wheat berry—the natural source of 
Vitamin B complex. 


ADDED TO YOUR FORMULA OF MEAT-FOOD PRODUCTS, IT: 
1. Lastingly binds and emulsifies 

. Enriches the taste and flavor 

. Smooths and firms the texture 

. Prolongs the shelf life 

. Reduces the grilling and frying shrink 








. Enhances the color 
.-Does not stick to griddle or skillet 


NOG & WH 


8. Prevents shrivelling 
*U. S. Patent 2,314,282 


DIRIGO SALES CORPORATION, Distributor 
99 Fruit & Produce Exchange, Boston 9, Mass. 


Manufactured by VioBin Corporation, Monticello, Ill. 
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<== peel Scribe Saw 








A jis Precision Tool 


Here is the first real improvement in a beef scribe 
saw. Perfectly balanced! Light weight! Rugged and 
will stand the severest use! Made from tough, light 
weight aluminum alloy. 


Can be taken apart in an instant by releasing a 
single wing screw. Properly balanced and propor- 
tioned. Uses standard beef scribe saw blades. 


Price, complete with one blade........... $g50 
IMMEDIATE SHIPMENT FROM STOCK 


KOCH 


BUTCHERS’ SUPPLY CO. 








Mc CORMICK & COMPANY, INC 
BULK SPICE DIVISION 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Week ended 
Mar. 19, 1947 





per Ib. 
Choice native steers— 

ae ... 39% 
Good native steers— 

PED nc cciwesccecices 36@38 
Commercial native steers— 

All weights ..... 33 
Cow, commercial 28 
Cow, canner and cutter........ 20@22 
Hindquarters, choice .......... 48 
Forequarters, choice .......... 35 
Cow, hindquarter, comm....... 28@30 
Cow, forequarter, comm.......22@26 

BEEF CUTS 
Steer loin, choice................ 65 


EE BE, MEE sc ccesccceccece 
Steer loin, commercial 

Steer round, choice 
Steer round, good....... ‘aoe 
Dteer Fi, Chekce.......ccccees 





EG MBs ccccccesscsces 
Steer rib, commercial 
i Mrs os ocs sees eons 
Steer sirloin, choice........... @385 
Steer sirloin, commercial...... 41@43 
Steer chuck, choice............ 351, 
Steer chuck, good............ 35 
Steer chuck, commercial....... 33 
Steer brisket, choice........... 37 
Steer brisket, good............ 37 
Steer back, choice............. Sees 
Steer back, good.............. 
SMD «dnubeves<eccse 20 
Ee ra A 18 
Beef tenderloins .............. 1.20 
ED witha at odwws-0 660.006 4 17 
VEAL—HIDE ON 
nr ...41 
ED hha s hie thes 6-06 64-0 me na en 39 
Commercial carcass ............++. 31 
DEY Ghweekh’os bsbuncssdecveteods 24 


BEEF PRODUCTS 


PE. » wren vebecdsordi eet 10 @12 
BOGOR covicccccéscteseuse 16 @18 
Tongues, select, 3 ibs. & up, 

fresh or froz............ 29 @31 
‘Tongues, house run, 

SS Pre 24 @27 
Tripe, cooke@ ...ccccccses 8 @10 
PED onccctnetcounteases 20 @22 
Livers, selected ....... ..41 @45 
eer 18 @19 
Dn ai etelakéieekhe des . 9 @10 
 wiett ewdtncebnee sues 7 @s 
ae eer ere -7@s 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 8/18........... 56 


Keg. pork loins, und. 12 Ibs....47@45 
PUN bce dese ccrescccoscorses 36 
Skinned shidrs., bone in....... 36@38 
Spareribs, under 3 Ibs......... 40@41 
Boston butts, 3/8 lbs.......... 43@46 
Boneless butts, ¢.t...........- 55@60 
PEE ED o.00de6setccdcuewess 12 
Pigw feet, FFOR..cccccccesace 11@12 
ee 15@17 
DD) aa thet owes te eed sowed 28@30 
PD -cclsweesetecceseoseoves 13@14 
Dt Gheadebdbeedks 6abae6 66emhe 11@12 
Mnemte, lenm’ OR... .cccccccccces 13@15 


SAUSAGE MATERIALS 
Reg. pork trim (50% fat)..28 @29 





Sp. lean pork trim, 85%...38 @39 
£x. lean pork trim, ®...42 @44 
York cheek meat.......... 30 @31 
Boneless bull meat........ 


Boneless chucks 
Shank meat ........... ee 
Reef trimmings ........... 
Dressed canners ....... 

Dressed cutter cows....... 
Dressed bologna bulls... ... 











Pork tongues .......... --21 @22 
CALF 

Choice, 225 to 300 Ibs......... 37 

Good. 225 Ibs. down........... 36 

Commercial ........... ee eens 31 











one to four ounces 


@ No juices lost 





@ Each patty on a separate sheet of waxed paper 
@ Automatically molded, stacked and counted 
@ Every patty uniform in size and weight from 


@ Perfectly sanitary—no patty touched by hand 
@ Compact—only 18x18 inches at base 
@ $850.00 F.O.B. Chicago, Stak-Kounter. $80.00 extra 


@ ALSO MAKES STEAK AND PORK SAUSAGE PATTIES 


THE 
HOLLYMATIC 
ELECTRIC 
HAMBURGER 
PATTY 
MAKER 


Makes 


1800 PATTIES 
PER HOUR 














Holly Molding Devices, Inc. 


6733 South Chicago Avenue 
, Chicago 37, Minois 





| 756 South Broadway 
Los Angeles 14, California 


Ghales Meeks .siaciscgeactedes 2G 
ee gO rete 
Commercial lambs ... 

Utility 





MUTTON 
Good and choice............... 20@21 
CMINRGTGENE cc cere ccsccccsccese 19 
Ce bag dsb va baresovetaswediins 17 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 

14 bs., parchment paper.57@58 
Fancy skinned hams, 

14/18 Ibs., parchment paper.58@60 
Fancy trim, brisket off, bacon, 


8 lb. down, wrap......¢..... 59@61 
Square cut seedless bacon, 
NS Te 61@62 
No. 1 beef sets, smoked 
Insides, C Grade............ 
Outsides, C Grade........... 
Knuckles, C Grade.......... 
FANCY MEATS 
Tees, GOOG. 22st casas 60s60e0 45 
Veal breads, under 6 oz......... 65 
OOP Be Gc ownvcoececvesssecene 80 
Ba Ma bbc cctcccedsccesvauee 1.05 
INL 5 5 d.5-'w05 ood ad-oeceene 6 30 
PD acctae pce 6hdeeebdabae 33 
SES BPED 5.06 0c wectsenceetesticos 55 
Ox tails under % Ib..... areenese 16 
2s ) een wo a 


DRY SAUSAGE 


Cervelat, ch. hog bungs....7 
MEE ceeds ccc cvcsese 

rrr 
DOMED occcccacccesd 
i Ge GRRE, Gh... cccccscce 





B. C. salami, new condition.42 @44 
Genoa style salami, ch....80 @84 
Pepperoni a-jlein Soren Shieh alge 66 
Mortadella, new condition. 39 
Cappicola (cooked) ....... 84 
Italian style hams......... 87 


DOMESTIC SAUSAGE 


Pork sausage, hog casings 444 
Pork sausage, bulk coli 41% 
Frankfurters, sheep casings 41 
Frankfurters, hog casings. 39 
SD Ewch « atthe es cea ose 36 
Bologna, artificial casings. . 36 
Smoked liver, hog bungs. ..42%4@43% 
Head cheese .......... 28% 
New Eng. lunch, spec ialty. 54 @57% 
Minced luncheon spec., ch. .35 G3" 
Tongue and blood.......... 
Blood sausage ............ 
CEE sce cvevesviavocscses 27% @: 28 % 
Polish sausage ........... 46144 @47 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ....... 28 31 
EE sacasee saw “ae 32 
Chili powder ..... ove 50 
Cloves, Zanzibar ... 20% 25% 
Ginger, Jam., unbl. 21% 24% 
SEED Adc0ncbccdece 19%, 2314 
Mace, fey. Banda... os oo 
East Indies ........ oe ame os 
i eee 1.90 
Mustard, flour, fey 7” 35 
> OD tcbinccedes +a 26 
West India Nutmeg. 1.05 
aprika, Spanish 60 
Pepper, Cayenne 54% 
Mth Mk Usccccceces 55% 
Pepper, Packers . 75 
epper, black ...... 65@70 
lepper, white ........ 73@T5 







SAUSAGE CASINGS 


(F. 0; B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... 45 
Domestic rounds, over 1% 
in., 140 pack 
Export rounds, wide, over 
Be Whe cvcicecncesnesa 
Export rounds, medium, 
1% to 1 


Export rounds, narrow, 

1% in. under.......... 1. 
No. 1 weasands, 22 in. up. 9 
No. 1 weasands, 24 in. up.11 
No. 2 weasands......... 6 
Middle sewing, 1%@ 






35 
@n 
es 
@n 

1, 

nl 


Middiee; select, wide, 
nah scudeere a; 1. 
Middles, eubest, extra, —_ 
2% @2% im. .......... 
Middles, ——_ extra, 
Be tm. & GD- oe ccsccct 1 
Beef bungs, export No. 1.. 
Beef bungs, domestic... ... 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 11 33 


2@2 


10-12 in. wide, flat...... 8 
8-10 in. wide, flat...... 5 


Pork casings: 
Extra narrow, 29 mm. & 
dn 


(e0eeseaonsdeenass 3.60@3.75 
Narrow mediums, 29@32 


Medium, 32@35 mm..... 
Spe. medium, 35@38 mm. 3. 00@8 .05 
Wide, 38@43 mm a 2.95 
Extra wide, 43 mm...... 2 "80 85 
Export bungs, 34 in. cut.37 

Large prime bungs, 


34 im. cut...........5. 32 @35 
Medium prime bungs, 

BO Th. GUE. ccsvdsvcvane 22 @2%4 
Small prime bungs......13 @15 
Middles, per set......... 30 @35 


CURING MATERIALS 


Nitrite of soda 
in 425-lb. bbis., del. . 
Saltpeter, n. ton, f.o.b. i. 
Dbl. refined gran............. 
Geekih CPPSCRM 2 occ cc cccccies 
Medium crystals ........... J 
Pure rfd., gran. nitrate of soda. 4.25 
Pure rfd. powdered nitrate of 
GREE no 6.02 000008650 004000R unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried...... 
Medium, kiln dried..... 
Rock, bulk, 40 ton cars 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ......0000; 
Standard gran., f.o.b. refiners 
(2%) .. 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
SUED Dc ccovnccocsuscepanen 5.15 


(Chgo. 


w' hse) 


Dextrose, in car lots, per cwt 
(GBEREE) oo c concn ésccestean 4.80 
ie paper BAGS. ... 0 osccvsceces 4.75 


Caraway seed ........ 33 , @ 
Cominos seed ......... 45 50 
Mustard sd., fey. yel.. 30 
AMOPICRR 2. cs ccccse 28 
Marjoram, Chilean .... 18 21 
ES os vaccensccudd 19 22 










CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


PREFERRED 
P PACKAGING 


GLASSINE 


LARD PAK 





DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS DESIGNERS 


MULTICOLOR PRINTER®S 
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Save water (or air) 
Reduce Maintenance 


The patented AIR-O-CHEK feature—a ball and socket joint be- 
tween the internal lever and the valve—gives easy control of flow 
by slightly depressing the nozzle. Shut-off is instant and positive, 
assuring leakproof operation. 

Speeds production. Operator holds casing on nozzle and de- 
presses the nozzle as needed with the same hand. The other hand 
is free to adjust casing as it fills. 

Low Maintenance. No packing gland. Gives long, dependable, 
leakproof service without attention. Send for bulletin. 


AIR-WAY PUMP & EQUIP. CO, 413 S. Jefferson St, Chicago 7 











Hy. H. EDWARDS, INC. 


ENGINEERS & CONTRACTORS 


MEAT TRACK SYSTEMS 
Furnished and Installed 


TROLLEYS © SCALES © RACKS 
MEAT PACKING EQUIPMENT 
MATERIAL HANDLING EQUIPMENT 
CRANES © HOISTS ¢ MONORAIL 


246 W. I4th St. New York ll, N. Y. 

















STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigon Ave., 4 
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SMALL LOT CUSTOM SEWING 
IF YOU ARE IN NEED OF 








CATERING TO CENTRALLY LOCATED PROMPT SERVICE 


GOOD YIELDS ¢ REASONABLE PRICES 
SEWED CASINGS, WRITE US 
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Every shipment you make meets 
your same high standards 


A pat on the back of America’s packers! How heartily you 
deserve it. For every shipment you make of America’s pre- 
cious meats always meets the same high standards you 
have set for yourself. No wonder then that we makers of 
Adler Stockinettes are patting ourselves on our backs over 
the fact that you’ve endorsed our top quality Stockinettes 
for 23 years, that the top uniformity of Stockinettes has 
merited such wide usage. We are glad to be a part of your 


great efforts. 
SELLING AGENT FOR 
STOCKINETTES 
ee W- MADE BY 


Chic 


roa yaa HE ADLER co. 


CINCINNATI 14, OHIO 
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FIERS, PRESERVATIVES 
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LAKE ST., CHICAGO 6, ILL DEArborn 0990 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 





















CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR CHICAGO Fresh or Frozen SP 
BASIS  Bdcins os 35 @35% 
=. pee 35 @35% ot 
THURSDAY, MARCH 20, 1947 | peereee 2% @33 32% @33 
4 ge ee 28 @29 29 
REGULAR HAMS EES sccccce 27 Pst | 
t. S-up, No. 2’s 
Fresh or Frozen 8.P. Te. sheune 27% @28 
51n 51n 
50n 50n 
50n 50n BELLIES 
50n 50n Fresh or Frozen Cured 
at, EE PFP 48 @48% 50 
BOILING HAMS OED cnck se uve 47 @417% 494 
Fresh or Frozen S.P. tr 3% 49 
Pe 50n 50n t+ Rpmprgregs 40% ri 
8 ee 49n 49n te ne 3614 38 
BOGS accancecs 47n 47n ee cs os eas 36 37 
SKINNED HAMS 
Fresh or Frozen 8.P. 
52 53n 
52 53n 
52 53n 
52 53n 
51 Sin 
I 5On 
45@49 49n 
44 44n 
41 40@41 FAT BACKS 
39% Green or Frozen —_ 
OTHER D. 8. MEATS 24 
Fresh or Frozen Cured - 
Regular plates 25n 26n 26 
Clear plates... 23n 23n 2 
Square jowls.. 26 ee 
Towl butts..... 24%4@25 2h 26: 
FUTURE PRICES PACKER’S WHOLESALE 
MONDAY, Mar. 17, 1947 LARD PRICES 
LARD Open High Low Close tefined lard, tierces, f.o.b. 
Jal... 9.62 28.63 Beat ‘Kettle rend., ticrces, fc.b. OM 
Sep. .28.95 29.02 28.95  29.00a ie aioe btn eak ee el %@y 
Oct...) = -- 27.27%4n eat, kettle rend., tierces 
Nov. .25.00 25.00 $0.0; ORGO.. 6. 660s0c0ve Quy 
Sales: 8 lots. Neutral, tierces, f.o.b. 


Open interest at close Fri., July, 95; 


Sep., 80; Oct., 1, and Nov., 37 lots. 
TUESDAY, Mar. 18, 1947 
Jul...29.50 29.50 29.00 29.00 
Sep. . 28.50 ee ee 28.50a 
Oct... T ace aa 27.274%n 
Nov..24.50 24.50 24.35a 24.35a 


Sales: 5 lots. 
Open interest at close Mon., Jul., 


95; Sep., 76; Oct., 1, and Nov., 37 
lots. 

WEDNESDAY, Mar. 19, 1947 
Jul. . .29.00 os -. 29.00a 
Sep.. 28.12% 28.75 28.00 28.30 
Oct... ae as és 27.25a 
Nov..24.00 24.35b 24.00 24.25 

Sales: 16 lots. 
Open interest at close Tues., Jul., 


93; Sep., 77; Oct., 1, and Nov., 36 
lots. 

THURSDAY, Mar. 20, 1947 
Jul... ‘aa 29.00a 
Sep. . 28.20 28.20 
Oct... = as - 27.00a 
Nov. .24.02%% 24.02% 24.00 24.00a 


Sales: 14 lots. 


Open interest at close Wed., Jul., 
94; Sep., 79; Oct., 1, and Nov., 37 
lots. 


FRIDAY, Mar. 21, 1947 
Jul...28.50 28.70b 28.50  28.70b 
.-28.00 28.00 27.97%a28.00 
27.00n 
23.75a 
Sales: 8 lots. 


Open interest at close Thurs., Jul., 
94; Sept., 78; Oct., 1; and Nov., 37. 


WEEK’S LARD PRICES 


FRIDAY, MAR, 21, 1947 


Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 


Mar. 27..,.< 32.75b 31.25b 28.50n 
Mar. 18. -32.75b 31.50 28.50n 
Mar. 19..... 32.75b 31.50ax 28.50n 
Mar. 20.....32.75 31.50ax 28.50n 
Mar. 21.....32.75ax 31.50n 28.50n 
The, National 


GED vaccatcccctcecgt 35 @35 
Standard shortening ....N.40%8.40 
Shortening, tierces, caf 

N. & 8. Hydrogenated... 42 


CANADIAN KILL 


Inspected slaughter in 
Canada for the week ended 
March 8, compared with the 
same week a year ago, is 
reported by the Dominion 
Department of Agriculture as 
follows: 


CATTLE 
Week Ended Same Week 
Mar. 8 Last Year 
Western Canada. . 12,485 17,475 
Eastern Canada.. 4,727 10,288 
TE sb ccesians 17,212 27,768 
HOGS 
Western Canada. .32,263 54,461 
Eastern Canada. .27,117 48,118 
Total ......... 59,380. 102,579 
SHEEP 
Western Canada.. 8,664 11,269 
Eastern Canada.. 4,960 5,746 
oe eae 13,624 17,015 


HOG SUPPORT TO END 


Secretary of Agriculture 
Anderson has announced that 
support prices of agricul 
commodities will ‘be tet 
minated on December 31, 
1948. Hogs are one of the 
commodities which at present 
are supported. 
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WARKET PRICES. secs York 





DRESSED BEEF CARCASSES 







City Dressed 
Mar. 18, 
1947 
native, heavy...... 44% @47% 
native, light....... 41 @44% 
Rens. c0ssatavesete che @42%, 
Gemmercial .....-.-++++-. 3544 @38 
Qu. & cutter....-..-..0.. 22 @23 
DUNtY ..--- eee ee eeeeeeees 23% @25 
GUM. one ccc ccccccccccs 26 @27 
Bo. bull .........----.---26 @28% 
BEEF CUTS 
City 
BO FIRS. 0. occ ccccccccsccces 55@65 
No. 2 ribs........ .50@55 
No. 1 loins ° 73@78 
No. 2 loins. ......... 60@65 


No. 1 hinds and ribs. 
No. 2 hinds and ribs. 
No. 1 rounds. 
No, 2 rounds. 
No, 1 chucks 
No. 2 chucks. os 
No. 3 chucks. . ppndeneseesseaden 


Ne. 1 briskets..........eeeeees 34@37 
aD WIGS... ce cccccccvecs 34@37 
TS GARG... ccoseccccscccess 18@20 
Te GORE, «oc cc cccvccesccase 1862 


Rolls, reg. 4@6 lbs. av........ 
Rolls, reg. 6@8 lbs. av........ 


FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. dn... .48@52 
Shoulders, regular ................ 42 
Butts, regular 3/8 Ibs......... 45@48 
Hams, regular, under 14 lIbs....... 58 


_ skinned fresh, under 







Picnics, ‘fresh, bone in. 
Pork trimmings, ex. le 
Pork trimmings, regular. 
Spareribs, medium ......... 


Bellies, sq. cut, seedless, 8/ 
City 
Pork loins, fr., 10/12 Ibs...... se= 
Shoulders, regular ............4 35@42 
Butts, boneless, C.T........... 62 
Hams, regular, under 14 Ibs... .55@56 
Hams, sknd., under 14 Ibs..... 59 
RN RES Er 40@41 
Pork trim, ex. lean............ 44@48 
Pork trim, regular............. 27 
Spareribs, medium ............ 41@42 
Boston butts, 3/8 Ibs.......... 46@47 
Bellies, sq. cut, seedless, 8/12. 52 
VEAL—SKIN OFF 

Choice carcass ................836@42 
PED sccoctecenasasned 30@36 
Commercial carcass ........... 24@30 
Dey Sanccasece sbibere 18@22 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, uo in 


120 to 136 Ibs.......... 00@41.00 
137 to 153 Ibs.......... 39.00@41.00 
154 to 171 Ibs.......... .00 
172 te 188 BRB... .cccces 39.00@41.00 
CALF 
GREND occvercccevtréccta 33.00@36.00 
OEE « ccncaperesccdeadtin 30.00@33.00 
i =e rar 24.00@30.00 
LAMBS 
Choice lambs ............ 42.00@ 46.00 
Good lambs .............39.00@43.00 
Commercial ......0.ce00: 39.00@42.00 
STOCKERS AND 
FEEDERS 
Shipments of stockers and 
feeders received in eight 


Corn Belt states' in Febru- 
ary, compared with the same 
month a year ago, show a 
small increase for cattle and 
calves, and a sharp increase 
for sheep and lambs. 


Cattle and Calves 











Feb., Feb., 

1947 1946 
Stockyards .. --- 80,015 79,032 
DOSE cose cicccive 18,379 18,368 
Total, Feb. ....... 98,394 97,400 
Total, Jan.-Feb....252,550 194,515 
Sheep and Lambs 
Stockyards ........ 96,246 101,519 
BENE cerccscceses 101,496 52,976 
Total, Feb. ....... 197,742 154,495 
Total, Jan.-Feb. .. .368,383 256,369 


‘Data is obtained from offices of 
state veterinarians. ‘‘Stockyards’’ in- 
cludes stockers and feeders bought at 
all stockyards markets. ‘‘Directs’’ in- 
cludes stockers and feeders from 
points other than public stockyards, 
some of which are inspected at public 
stockyards while stopping for feed, 
water and rest enroute. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, MARCH 18, 1947 
FRESH BEEF—STEER & HEIFER: 


Choice : 
350-500 Ibs. .......... $38.00-39.00 
500-600 Ibs. .......... 38.00-40.00 
ED. cacisenon ks 89.00-41.00 
700-800 Ibs. .......... 39.00-41.00 
Good : 
350-500 Ibs. .......... 35.00-37.00 
500-600 Ibs. .......... 35.50-38.00 
600-700 Ibs. .......... 36.00-39.00 
700-800 Ibs. .......... 36.00-39.00 
Commercial: 
350-600 Ibs. .......... 32.00-34.00 
600-700 Ibs. ..... 32.00-35.00 
Utility: 
350-600 Ibs. .......... None 

cow 
Commercial, all wts.... 25.00-27.00 
Utility, all wts........ 23.00-25.00 
Cutter, all wts......... None 
Canner, all wts......°" None 


FRESH VEAL & CALF 
SEIN OFF, CARCASS BASIS 
Choice: 
80-130 Ibs 


6esneeees 36.00-42.00 
130-170 Ibs O04 


et 5 36.00-42.00 
Good 
ee Me. 5... cccan.. 30.00- 
80-130 Ibs. |... 1 °°" 2 00.36.00 
ee W, .<cec se 32.00-36.00 


Commercial: 





50- 80 Ibs. ... 00-30.00 
80-130 Ibs. . 00-30.00 
130-170 Ibs. . ee 00-30.00 
Utility, all wts......... 18.00-22.00 
FRESH LAMB & MUTTON: 
LAMB: 
Choice: 
ke 44.00-45.00 
MP, wccdcsedcons 43.00-44.00 
Ey wwreneseeced 42.00-43.00 
GP GE aclstececses 40.00-42.00 
Good: 
BP PO. cesvcccnccse 43.00-44.00 
Ge BE. wesnvckcnkes 42.00-43.00 
Cr UE dins'c0c0ns tea 
GO-GO TOS.- ve ccvcvce sds 00-40.00 
Commercial, all wts.... 39.00-42.00 
Utility, all wts......... -36.00 
MUTTON (EWE) 70 lbs. Dn.: 
GD wcegecscecoccesoes 22.00-24.00 
eee 20.00-22.00 J 


WE sedaseenhe Cecoes None 


FRESH PORK CUTS: Loins. Ne. 1 
(BLADELESS INCL.) 


. ) SaaS 46.00-48.00 
Se a sectntuannal 46.00-48.00 
12-16 _ poveeeskades 44.00-46.00 
eee 39.00-42.00 
Buoulders, "Skinned, N. Y. Style: 
padautnkbenh .00-38.00 
Batis Boston Style: 
2 B.U  acevassedece 44.00-46.00 
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ALUMI-LUG 


PATS. PENDING 


The Sanitary and Light- 





weight Aluminum Delivery and Storage Box 


Tapered construction allows for 
compact nesting whennot inuse. 


loy .. 


COMPLETELY SANITARY —Non corrosive al- 
. Will not contaminate wet mects . . . 
welded construction eliminates bacteria 
traps ... quickly and thoroughly cleaned . .. 
can't chip, no plating to weor off . . . ap- 
proved by meat and health inspectors 
LIGHTWEIGHT YET RUGGED — Inside dimen- 
sions are 32" x 134%" x 10" deep but 
weighs only 114 Ibs .. 
drop tests and road shocks . . . special alloy 
used hes tensile strength of 42,000 Ibs. 
per sq. in. 

DUAL PURPOSE STACKING BAR AND 
HANDLE—Handles are non-removable and 
in stacking position will support 5 or more 
ALUMI-LUGS with up to 900 Ib. load 
REDUCES COSTS—Life expectancy of 10 
years or more eliminates need for constant 
replacement and results in a lower yearly 
cost... embossing of firm name on both sides 
of box insures against loss 


. Withstands severe 


For Further Information, See Your Local Dealer, or Write te 


J. M. 


756 South Broadway 


GORDON COMPANY 


Los Angeles 14, Calif. 


MANUFACTURERS AND MARKETERS 








ls the Answer to Any 


Problem of DECAY... 
ODOR, TASTE or ACID! 


eeelts Superior Qualities Make It Ideal 
for a Wide Range of Industrial Uses 


The Indians knew it, the Spaniards 
knew it, the French knew it, and 
those of English descent of the 
Southeastern regions have known 
for 150 years the superior qualities 
of Tidewater Red Cypress and its 
resistance to decay. Along the At- 
lantic Coastal Plain where lie bur- 
led cypress trees that grew over 
100,000 years ago in the Pleisto- 


cene Age, many of which have 
since been dug up, give mute evi- 
dence of the lasting qualities of 
cypress never equalled for its de- 
cay resistance. In more recent years 
industry has also learned that it licks 
the difficulties of odor, taste and 
acid. Tidewater Red Cypress has 
ALL the qualities you demand for 
many specific industrial demands. 


“Oo>Tidewa ter Gpres 


RED CYPRESS, 


the Wood (ternal 


CAN BE FURNISHED FROM ST. LOUIS STOCKS 


FLEISHEL LUMBER CO. 


$235 DUNCAN AVE. « ST 


LOuIs 10, MO. « 


NEwsteod 2 














BY-PRODUCTS—FATS—OILY 





TALLOWS AND GREASES 











TALLOWS: After a somewhat quiet 
opening the tallow market was strong 
late this week and failed to show the 
reaction found in some of the other 
fats and oils. Top grade inedible ap- 
peared to be about 28c, with some trade 
at midweek rumored around that level. 
Although major buyers were holding 
their open bids to 27c, with smaller 
factors a little higher, there was good 
reason to believe that offerings in a 
round lot way would bring 28c with 
higher prices down the line for the 
lower grades. 

Some edible tallow sold early in the 
week and at midweek at 30c, f.o.b. ship- 
ping point. An occasional tank of fancy 
was reported at 28c, or a cent over last 
week. Offerings of all grades were 
scarce. 

Quotations on tallow on Thursday, 
March 20 (all prices are in carlots, 
f.o.b. producer’s plant) were reported 
to be: 

Edible, 30c; fancy, 27@28c; choice, 
26%c; prime, 26%c; special, 265c; No. 
1, 26%%c;-No. 3, 26%c, and No. 2, 24%4c. 

A car of prime oleo stearine sold at 
32¢, Chicago. 

GREASES: The supply situation is 
still tight and the market has been 
strong. Top grade grease appeared 
salable in a round lot way at 28c and 
a little may have moved at midweek at 
that level. Ostensible market on Thurs- 
day for choice white was 27@28c. 
Quotations on other greases on Thurs- 
day, March 20, were as follows: 

A-white, 265c; B-white, 26%c; yel- 
low, 26c; house, 25%c; brown 50 f.f.a., 
24c. 

NEATSFOOT OIL.—Both production 
and the volume of business in this oil 
continues very light. No reliable quota- 


tions for the various grades are avail- 
able. 


GREASE OILS.—The market for 
these oils continues well sold up, and 
prices are continuing to advance. No. 
1 oil is quoted at 3544c, up 3c from the 
previous week, and up 5c from two 
weeks ago. Prime burning is 37%c, up 
2c and 4c, respectively. Acidless tallow 
oil is quoted at 34%c, also up 2c and 
4c, respectively. Neatsfoot stock is 35c; 
up 2c from last week. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium, sulphate, bulk, per ton, f.o.b. 
production Fe ere $30.00 
Blood, dried 16% per unit of ammonia...... 9.00 


Unground fish scrap, dr 
60% protein nominal f.o. 'b. 


EP: TUE WEB coc cccccecccescese 2.00 
Soda nitrate, ad G net ton, bulk, ex-vessel 

Atlantic - i  AGotwemediancusiyse 38.50 

Se EE PR aOaeesenahséedatscsccoes 41.50 
Fertilizer Rosita, YD ape 10% ammonia, 

Fe rest nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................ 9.00 

Phosphates 

Bone meal; rey 4 7 50, bags, 

le lk, A SE 4 ncn set atocesss coe $60.00 
Bone meal, raw, eee, and 50% in bags, 

per ton, t. RE, eee 70.00 
Superphosphate, bulk, f.o.b. Baltimore, 

SE Ge asso Cateueerbdeenccbeantsvces 80 


Dry Rendered Tankage 


45/50% protein, unground, $1.80 per unit of pro- 
tein. 


EASTERN FERTILIZER MARKET 


New York, March 20, 1947 
Trading was active in cracklings. 
Sales were made from $1.70 to $1.80. 
Some local blood moved at $9.00 f.o.b. 
New York and more was wanted at this 
price. Demand is very active for all 
fertilizer chemicals and offerings are 
very limited. Several lots of re-sale 
fishmeal were reported sold. 


Keep up on market trends by reading 
the market section. 





- 


BY-PRODUCTS MARKETS 


(Chicago, March 20, 1947.) 
Blood 


Unground, per unit ammonia..........,. $9.00@ 


Digester Feed Tankage Materials 


EE. “TENG. inc csaces édiaatuddecss $9.00 
Liquid etick, tamk COPS. ......cccccccccs 
Packinghouse Feeds 
8 
per 
50% meat and bone scraps, bulk........... $10 
SB% mont scrape, baMK. ... 206.0 .scccccseen ly 
50% feeding tankage with bone, bulk...... 100. 
60% digester tankage, bulk................ 120, 
OO 155. 
65% BPL special steamed bone meal, 
NE a0 cowedencs ésent beweoteubn cea 80. 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50.............4.. 55.00 
Steam, ground, 2 & 27..........ss00.- 55.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ................ $6.00 and 


Bone tankage, unground, per ton..... 
Hoof meal, per unit ammonia........ 7 


Dry Rendered Tankage 


Per unit 


Protein 
COE od asnetesEpbcedctacveactecssnaenan $1.90@2. 
PTT rer 1. 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)................ $ } 
Hide trimmings (green, salted)........ 1.75@1 
Sinews and pizzles (green, salted)...... 1.75@2. 

Per ton 


Cattle jaws, skulls and knuckles..... +00. 8S en 
Pig skin scraps and trim, per Ib..... -12@.1384 


Animal Hair 




















Winter coil dried, per ton.......... $90.00@ 110.0 
Summer coil dried, per ton.......... 70.00@ 80.0 
Winter processed, black, Ib.... es Nom. 
Cattle switches .............+.005: 4@% 
Winter processed, gray, Ib.......... 11@12%& 
Bones and Hoofs 
Per ton 
Rawet citen. DONE .6cccccccccteet $105. 110.0 
BS cscedssecweensean 106. Hy m 
Pint chins, BOSC 2... cccrccccsccvece 
ght EE Ne para: 105.00@11 
ae. buttocks, shoulders & 
BD \06:06-cnnébecavenensnesbeante 105. 110.00 
Hoofs, house run, assorted..:...... 85. 90. 
TOE DEBS codccwrcccescocccscedee 45.00 








Sil bald Schaefer Company 


A 





PROCESSORS OF ANIMAL FATS AND ots w 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 
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CHestnur 9630 
TELETYPE 
WESTERN UNION PHONE 
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ga VEGETABLE OILS 








Vegetable oil prices this week were 
jower than those prevailing during the 
latter part of the period ended March 
15. Meanwhile shortening prices have 
K been marked up. The markets were 

ETS generally quiet with no firsthand of- 

ferings available. 
CORN OIL: Thursday’s quotation 
Unit was 36c paid and bid, or 1c down from 
a week earlier. 


. $9.08 

. SOYBEAN OIL: The market was 
‘rials quoted at 32c paid, Decatur, with later 
.$9.00g delivery somewhat under that level. 


Last week’s quotation was 34c. 

PEANUT OIL: The nominal quota- 
tion for southeastern oil was 36c com- 
pared with 36c paid and asked late last 
week. 

OLIVE OIL: Spot demand was re- 
ported rather quiet but the market had 
<i 80. a steady undertone. Sellers were gen- 
erally asking $7 drums, Spanish, duty 




















































< paid, on spot. 
sonal COTTONSEED OIL: Thursday’s 
55. 00@60. quotations were 36c paid in thé Valley 
and 36c nominal for Southeast and anit sgn gun nnaed at 
Per ta Texas. This was steady with a week gan aatia 
earlier. Trading in the cottonseed oil 
6.00 “= futures market at New York this week 
7 was as follows: 
MONDAY, MARCH 17, 1947 
Open High Low Close Pr. el. 
abe ER xiics Saber seek aéee ne cn 
sean pam a ere *38.00 89.00 
ee . Sept. ..... 32.25 2.25 32.25 433.5 3.00 
1 90g Sect... - tesco atee? an 
i sapeue we be<> Seee *24.00 25.25 
J fi; Bee” once ame eae #26.00 25.50 
Per ewt. Mar., 1948. a. sah xed +26.00 énite 
. Total sales, 7 contracts. 
he ; TUESDAY, MARCH 18, 1947 
? ‘ BT ccceces eon ee econ *39.00 41.00 
Per ton fe 38:51 38.51 35.50 *38.50 38.00 
'0.00@75.0 Sept. ..... 32.25 32.25 32.25 +33.00 33.00 
12 13% Th. nedece 28.00 28.00 27.50 +28.00 28.25 
: . i dnabes 24.50 24.50 24.25 *24.00 24.00 : 
Jan., 1948.. a 6400 ese 424.00 26.00 
Mar., 1948. oes cose Sees 725.00 26.00 
.00@ 110.00 Total sales, 9 contracts. M4 
oe ae WEDNESDAY, MARCH 38, 1947 The Importance of the Primary 
4 BD csccce ‘aes a cose *37.00 39.00 
eta — eoeees 38.00 38.00 38.00 38.00 yo e 
i cesce — cena caae +33. .00 
Eso a0 a0 28 28! Phase of the Reduction Process 
Per ton Jan., 1948.. coos er owe +25.00 24.00 
0@11 EEEE. ance .ctss. kece Sa (ae 
00@ 110.0 Total sales, 5 contracts. : . : : 
mgt ° ‘anaien anaei — Controlled quality of the grind, ripheral feeding (2) and final 
1 . , * . 4 
3 May ...... ie eas Er and controlled degree of fine- sizing (3) of the Prater Triple 
00g 00.8 Beet <2. Heo Seen Siee scat. Sate ness produced by the Prater Reduction Process of Pulveriz- 
45.00 get. ...--- 26.75 26.75 26.50 $26.50 27-00 Dual Screen Pulverizer start ing—and the Dual Screens— 
dam, 148-0 128.50 25.00 with the primary phase of the function at full efficiency. 
il in Oh dete 9 = eis Prater Triple Reduction Proc- We believe that the Prater 
*Bid. +Asked ess. This primary reduction by Triple Reduction Process of 
the application of force to the Pulverizing will accomplish 
VEGETABLE OIL | mass shatters it immediately in and maintain results that you 
s | a closed chamber. All material want to a degree that you have 
Felice meee’ ol, carlots, fob. mille wi is reduced to proper size so that never secured before. Write for 
OUD cic cevenyaiabi migtteteouss ie’ 36 nom. secondary reduction with pe- full information... 
aa ‘ a $ONSIOR COONS Cee SdODECORSCNEE‘CEE 36c nom. 
ybean oil, in tanks, f.o.b. 
il 9 
= Gorn oli, in tanks, 0.6. ina... Bic pa & bid PRATER PULVERIZER COMPANY 
ee er, MR: diane taba ons v4 nsdbede 24 i i 
Peanut oil,’ f.0.b. Southern SAO son's cond ss nem. 1515 South 55th Court © Chicago 50, Illinois 
Cottonseed foots 
Midwest and West Coast................... 8%c 
Ee . Cencegusdnsipebebistadbabeoosdiasicte 8%c 
OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable. ... —— 
White animal fat............ -. 42 
Water churned Per 42 
= Milk churned RE ee en ee 43 
2, 1047 The National Provisioner—March 22, 1947 ene 














HIDES AND SKINS 





Packer hides active at irregular de- 

cline — Native steers, branded and 

heavy native cows down 2c — light 

cows start cent down but regain part 

of loss — branded steers cent down — 

President asks extension of present 
export controls. 


Chicago 


PACKER HIDES.—tThe packer hide 
market turned active at irregularly 
lower prices at midweek, with the 
largest volume of -business for some 
weeks. Local packers sold a total of a 
little over 165,900 hides, while outside 
packers accounted for about 14,000 
more, bringing the total to around 
180,000 hides so far this week. 

Mixed light and heavy native steers 
sold' down %c, branded steers a cent, 
heavy native cows %@lc, branded 
cows '%c; light native cows started 
about a cent down but moved later at 
%e down for northerns and steady for 
light average points; what trading 
transpired on extreme light native 
steers was at 1@1%2c down but mar- 
ket is considered at least on a parity 
with light cows at present. 

Representatives of packer associa- 
tions met with the Office of Interna- 
tional ‘Trade at Washington on Tues- 
day, in‘a demand for the ending of ex- 


port controls on hides. Apparently the 
prospect was not favorable, and next 
day President Truman asked Congress 
to act quickly to extend export controls 
still in effect. Packers had been hold- 
ing for steady prices on hides until that 
time and apparently this request was 
viewed as furnishing some answer to 
the earlier meeting. 

At the opening of the week, one 
packer sold 1,750 Feb.-Mar. all-heavy 
native steers at 23c, and 3,000 all-lights 
of same dating at 23%c. At midweek 
and later, packers sold a total of 8,900 
mostly Mar. mixed light and heavy na- 
tive steers at 22%c, and the Associa- 
tion also sold 1,400 March at 22%c. 
An outside packer sold 1,250 native 
steers, at 22%c for heayier and 23c for 
lights. 

One packer moved 4,500 March ex- 
treme light native steers, rather heavy 
average points, at 25%c, and the As- 
sociation sold 300 at 26c; these prices 
look low now as compared with light 
cows, but offerings were said to be 
plump and not suitable for upper 
leather tanners. 

The Association sold 3,500 March 
branded .steers at 20c for both butts 
and Colorados, and two packers sold 
21,000 Colorados at 20c; later, another 
packer sold about 4,500 Feb.-Mar. butt 
brands at 20%c and 4,600 Colorados at 








U.S. YARDS ° 


DARLING AND COMPANY 


ARE BUYERS 


OF 


GREEN HIDES AND CALFSKINS 
LAMB AND SHEEP PELTS 


CHICAGO, ILL. 





CALL 
YARDS 3000 EXT. 73, H. F. HUNT 
FOR QUOTATION 
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20c. Heavy Texas steers are quot 4 


at 20%6c, light Texas steers around 2 
214ec nom., and extreme light Texas 
steers 22% @23c. 


All cow descriptions were in goog 
demand. Packers sold a total of 28,299 
mostly Mar. heavy native cows at 22%e 
and 1,400 St. Pauls sold at 23%c, Ay 
outside packer sold 1,250 also at 22%¢ 


The Association sold 3,500 Chgo, 
March light native cows at 25c, or g 
cent down; on later trading, this selec. 
tion regained %c on northerns, while 
light average points moved steady with 
last week. One packer sold 3,600 Mar. 
regular points at 25%c; two packers 
sold a total of 33,000 light native cows, 
in a range of 25%c to 27e, depending 
upon average weights and points; later, 
5,300 northerns sold at 25%4c, and 1,909 
Okla. City light cows at 27c. Two out 
side packers sold 5,500 light cows at 
25%ee for northerns, and another sold 
1,400 at 26c. 


At midweek, two packers sold 22,200 
mostly Mar. branded cows, and the As- 
sociation 4,000, all- at 22%c, or Me 
down. .Later, one packer sold 12,500 
more branded cows, northern points at 
22%ec and Kansas City and Okla. City 
at 23c. Two outside packers cleared 
2,500 branded cows at 22%%c. 


There has been no trading reported 
in packer bulls; last sales, previous 
week, were at 18%c for Feb.-Mar. na- 
tive bulls and 17%c for brands. 


OUTSIDE SMALL PACKERS.—Out- 
side small packers have been holding 
offerings at strong prices, while tan- 
ners are inclined to discount heavy 


hides sharply, although willing to pay 


a premium for light stock. Quite a 
few small packer hides. around 60/65 
Ib. avge. sold at 18c, selected, f.o.b. 
midwest points, for all-wt. native steers 
and cows, with brands at a cent less. 
Some 58 lb. and down sold at 19c, 47-Ib. 
at 20c, selected, f.o.b. midwest points, 
and 21c was available for 45-lb. stock. 


PACIFIC COAST.—No trading has 
come’to light this week in the Pacific 
Coast market. Larger killers had been 
asking 20c last week for March hides, 
while some small packer Feb. hides 
were available at 19c, flat, but tanners 
talk these prices as a little high at 


.present. 


COUNTRY HIDES.—No representa- 
tive trading has been reported in the 
country market since the packer trad- 
ing. The country market had been 
picked pretty clean of light stock and 
not much remaining at present except 
less desirable heavy hides, according 
to traders, who quote country all-weight 
hides of fairly heavy average around 
17@18c nom., flat, with brands at a 
cent less. Desirable light stock could 
be sold at 19c. 


CALF AND KIPSKINS.—There has 
been no apparent trading in packer 
calf or kipskins this week but market 
continues in a firm position at last 
trading prices, with calf in very 
demand. Packers sold March calfskins 
previous week at 72%c for northern 
heavies 9%/15 Ib., and lights under 
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9% lb., and at 70c for River point 
jeavies and lights. 

Last trading in packer Feb.-Mar. 
\ipskins, previous week, was on basis 
a@f northern natives at 36c and brands 
%c; northern over-weights at 32c, and 
pranded over-weights at 29c. Southern 
fips sold at 34c for natives, and 3lc 
for brands; southern over-weights at 
%e, and branded over-weights at 27c, 
or 2c under northerns. 

One packer sold 2,500 regular slunks 
early this week at $3.65, steady price; 
hairless slunks are quoted at $1.20, the 
last trading price couple weeks back. 

Some open trading is awaited to 
establish the market on city calf and 
kips; at the present high. levels for 
skins, some collectors are selling basis 
New York trim and selection, and de- 
mand is so keen that most trades are 
being made privately. 

Country calfskins sold up to 43c, flat, 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

Mar. 20, 47 Week 1946 
Hyvy. nat. strs. @22% 23 23% 15% 
Hvy. Tex. stra. @20%n 21%n 14% 
are etre @20% 21% 14% 
Hvy. Col. strs..  @20 $31 $i 
Ex- right Tex. 

EL. cctvcove 22% @23 23 @23%n 15 
Brnd’d cows. ..22%@23 23 $2" 14% 
Hvy. nat. cows.224%@23% 23 24 15% 
Lt. nat. cows. .254%@27 26 rH 15% 
Nat. bulls ... 18% 18 12 
Brnd’d bulls 17% ain 11 
Calfskins ..... 70 72% 70 72% 23%@27 
Kips, nat. ....34 36 34 36 20 

ips, brad’d...31 @33 17% 

Ss, reg... @3. 3.65 1.10 
Slunks, bris.... @1.20 1.20 55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts....18 @21 20 @23 15 
Brnd’d all wts.17 @20 19 @22 14 
Nat. bulls... .. 15%4@16 15%@16 11% 
Brnd’d bulls. - eS 14% @15 10% 
Calfskins ..... @65 65 23 
Kips, nat. .... @34 34 18 
Slunks, reg. @3.25 3.25 1.10 
Slunks, hris. . $i: 10 @1.10 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; ali slunks quoted flat. 


COUNTRY HIDES 


Pe, BOB. wccce 17 @19 17 20 

Hry. cows..... 17 @19 17 $5 Reis 
ST beensetec 17 @19 17 4 

Extremes ..... 17 @19 17 

oy Re 12 @13 12 10% i 
Calfskins ..... @43 35 16 tr} 
Kipskins ...... =. 


All countr hid 
Be Ran 7 es and okine quoted on fat trim- 
SHEEPSKINS 
@2.00 2.00@2.15 @2.1 
@26 25 @26 24% 42544 


Pkr. chen rigs.. 
Dry pelts ..... 25 


WEEK'S CLOSING MARKETS 





for 1’s and 2’s. Country kips are nom- 
inal around 28@30s. 
SHEEPSKINS.—Shearing is getting 
under way in the Texas section and a 
few No. 2’s and 3’s are beginning to 
come but not sufficient as yet to define 
the market on those grades. Two cars 
of No. 1 packer shearlings, also a cou- 
ple odd lots, moved this week at $2.00. 
No. 2’s are quotable at $1.40, and No. 
3’s quoted around 90c nom., with $1.00 
asked in at least one quarter. Fall 
clips are quiet and quoted around $3.00, 
last reported trading price. Pickled 
skins continue quiet and draggy, with 
offerings of packer production in a 
range of $14.00@16.00 per doz. straight 


run. Packer wool pelts are called firm . 


around $4.05@4.10 per cwt. liveweight 
basis for March production; good in- 
quiry reported and kill has been declin- 
ing. The USDA estimated inspected 
kill of sheep and lambs for week ended 
March 15 at 282,000 head, six percent 
under the 300,000 of previous week, 
and 39 percent under the 464,000 of 
same week a year ago. 


N. Y. HIDE FUTURES 


MONDAY, MARCH 17, 1947 


Open High Low Close 
June . .21.35b 21.90 21.60 21.60b 
|e .20b 20.65 20.25 20.35 
BM. os n04 20-19.94 20.11 19.65 19.85b 
Closing 3 to 10 higher; Sales 54 lots. 

TUESDAY, MARCH 18, 1947 
Sree 21.60b 22.05 21.75 21.85b 
CR, oc cewene 20.25b 20.60 20.45 20.50b 
Se. «caseonn 19.90b 20.10 20.10 20.00b 

Closing 15 to 25 higher; Sales 13 lots. 
WEDNESDAY, MARCH 19, 1947 
eee ee 22.00 22.00 21.80 21.95 
OO ar 20.50b 20.70 20.65 20.65 
UE Gsucaded 20.15b 20.30 20.15 20.20b 


Closing 10 to 20 higher; Sales 36 lots. 


THURSDAY, MARCH 20, 1947 
June ........21.60b 21.80 21.50 21.65 
is. keane ae 20.60b 20.60 20.10 20.35 
ee. i acotwhne 20.05b 19.95 19.67 19.95 
Closing 25 to 30 lower; Sales 29 lots. 

FRIDAY, MARCH 21, 1947 
Severe 21.40b 20.55 20.50 21.75b 
ES ceed nad 20.37b 20.00 20.00 20.52-3 
ar 19.85b sbew bee 19.95b 


Closing unchanged to 18 higher; Sales 30 lots. 


FRIDAY'S CLOSINGS 


Provisions 


Provisions sold mostly lower during 
the week under the influence of a $1.40 
decline in average live hog prices. Green 
skinned hams and picnics dropped from 
Yc to 2%c per lb. in moderate trade. 
Loins, spareribs .and Boston butts, 
however, held unevenly steady. Late 
prices for green skinned 10/18 hams at 
Chicago were around 52c; for 8 and up 
green picnics, 28c. 


Cottonseed Oil 


Closing prices for cottonseed oil 
futures Friday at New York were: May 
37.00ax; July 37.00b; Sept. 32.00ax; 
Oct. 26.00b, 28.00ax; Dec. 22.00b, 
24.50ax; Jan. 22.00b, 24.00ax; Mar. 
24.00ax. Sales were 3 lots. 


CHICAGO PROVISION STOCKS 


Storage stocks of prime steam lard 
at Chicago were reduced nearly 4,000,- 
000 lbs. during the first half of March, 
but still approached twice the quantity 
in store on March 14 a year ago. 


Total storage stocks of all meats 
showed relatively little change through 
the first part of the month, registering 
a reduction of only a few thousand 
pounds, and were still more than three 
times the total on the same date a year 
ago. :; 


Mar. 14, Feb. 28, Mar. 14, 
"47, Ibs. "47, Ibe. 46, Ibs. 
P. 8. lard (a)...23,720,427 27,588,257 12,510,279 
P. 8. lard (b)... oo ose 
Other lard ...... 19,165, 820 22,312,752 4,874,811 
Total lard ...... 42,886,247 49,901,008 17,385,000 
D. 8. cl. bellies 
(contr.) ...... 156,400 302,300 35,000 
D. 8. cl. bellies 
(other) ....... 4,808,075 4,672,736 1,503,547 
Total D. 8. el. 
belliés ........ 4,964,475 4,975,036 1,538,547 
D. 8. rib bellies. TY 18,500 
Total, all meats. 4,964, 475 4,975,036 1,557,047 


(a) Made since October 1, 1946. 

(b) Made previous to October 1, 1946. 

The above figures cover all meat and lard in 
storage in Chicago, including Government holdings. 

















REPRESENTATIVE 


Practical, progressive man with extensive in- 
dustry acquaintanceship through many years 
of sales experience selling leading lines of 
supplies, plus a knowledge of sausage and 
packinghouse operations—is open for an 
established line on a brokerage, distributor, 
or direct representative basis—NOW. 


W-483, The National Provisioner, 


407 S. Dearborn Street, Chicago 5, Ilinols 
° one hour from new york .. ++ « « » 














LOW MENGES ORGANIZATION 


basking ridge, new jersey 


architects 
engineers 
consultants 


INCORPORATED 


industry 
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HOGS 
on | 
BAR 
* the three weeks under comparisoy ” 
Weekl Ins ected Meat Production Down amounted to 13,000,000, 13,500 — 
000 b ’ , ’ j ’ ,000 and - 
21,100, lbs., respectively. 18 
to 280,000,000 Lbs. But Above Last Year i 
HE decline in federally inspected slaughtered during the week was esti- 4 
meat production continued durin mated at 282,000 head, 6 per cent below ze 
the week ee March 15 with ‘iis 300,000 reported for the fcc: “wn week U. S., MEXICO AGREE ON P 33 
totaling only about 280,000,000 lbs., or and 39 per cent below 464,000 processed FOR FOOT-MOUTH CONTRO Me 
. oe : 1 
5 wd cent below the 296,000,000 Ibs. in the same period last year. Produc- An $18,000,000 program for fighting 
produced during the preceding week. tion of inspected lamb and mutton in f a Sov 
> oot and mouth disease south of the 
The U. S. Department of Agriculture border has been agreed upon by agri Go 
reported, however, that production was aise : : 2 
7 per cent above the 263,000,000 lbs. for SLAUGHTER BY STATIONS rary my pe ange a rs : 
the corresponding week in 1946. Livestock slaughter under federal in- USDA announcement this week. Off 4 
attle slaughter under federal in-  spection, during February, a sta- i iations , , ‘ 
C - b ~ at fed . l -_ t +, Febrt — by cial negotiations between the two gov 
spection for e week was estimatec lons, wl comparative totals: ernments is necessary to final form 4 
at 293,000 head, which was 1 per cent Sheep — adopti : 
’ ’ * ption. M 
below 297,000 slaughtered last week eeitly Give Sees fame , 
. ° ee Me ‘ . — The program proposes that t 
- NORTH ATLANTIC 2 “ : 
me aes she ates aeilie og New York, Newark, United States make $7,500,000 avail™ q,, 
year Dany Beef a Snail asnrees Cis. 35,435 38,429 132,816 186,052 able for cattle indemnities through ‘ 
° yas - ore, . § 
culated at 152.000 poe the. compared Phila. ....... 21,791 4,024 89,494 6,554 June 30, and spend $1,500,000 for equip ‘ 
with 154,000,000 ibs ew oi as tae NORTH CENTRAL ment and special services, and that 
Oo. - inti eve . : 
- “ 4 * ipls ° sea as nat an 30g; Mexico spend $7,600,000 for personnel, 
ceding week and 118,000,000 in the  qjnabls a on ee : aaa ‘ 
same week in 1946. “~— deez 119,324 41,426 316,006 86,271 equipment and supplies and — 81 
Calf slaughter, estimated at 149,000 a 97,656 150,614 355.884 61,541 oe $1,750,000 vl — ’ 
er, es A ua tthe avaa? GAS1® SR'GRS SARGGR ryt emnity covering ogs, sheep and | 
head and setting a new record high coon, oral ar) 160°388 52019 goats. : 
= 7 GD ..cctee 97,078 5.405 196,765 93,813 
last week and 32 per cent 3 aia 113.- Minn.* ..... 72,878 17,369 657,793 144,603 dieting that it will take at least two 
She seseried fer the Mike week last SOUTHEAST‘. 16,890 9,374 106,738 1 years to wipe out foot-and-mouth 
: SO. CENT. disease in Mexico. $' 
ear. Output of inspected veal for the WEST® .... 95,494 33,650 218,680 135,282 
wel aoa under ait ng was 13,- a nee 19k 6 us ann 
900,000, 12,600,000 and 9,100,000 Ibs.,  pacirict an inein siden senaen ; 
‘ ° Stations ...... 243,982 144,962 907,57 91,241 
Hog slaughter continued to decline ‘otal—Feb. . .1,142,546 521,435 3,896,928 1,270,918 BORDER CATTLEMEN ORGANIZE H 
seasonally and was estimated at 725,000 Total—Jan. ..1,403,139 590,859 5,844,391 1,541,717 The New Mexico Cattle Growers As 
head, or 13 per cent below 830,000 head = "4G ¥°?" 1 014,598 426,756 4,698,483 2,190,061 S0Ciation moved recently to establish a 
soy pep we magh agern es 5 — Av. Feb. yr. os 406.60 common policy in border states in order E 
an er cent below the 793, ea 2-46) ... ,126 406,694 4,714,637 1,644,766 ioe 
vnc for the same week in 1946 ‘Includes St. Paul, 8. St. Paul, Newport, Minn., to combat the threat presented by the E 
: ; - and Madison, Milwaukee, Green Bay, Wis. 2In. recent outbreak of hoof and mouth dis 
Estimated pork production was 101,000,- sotes ey > ~~ ag — = St. Lou's. ease in Mexico. Association officers 
000 Ibs., compared with 115,000,000 Ibs. Des Moines, Fort Dodge, Mason Cite, Marehall: , ; c 
last week and 115,000,000 Ibs. in the town, ng RA Ry A "ane one directed by ge <a = 
k last L d d Albert Lea, Austin, Minn. ‘Includes Birmingham, nua convention to confer wit repre- 
same week last year. Lard production Detses, ent eae Ther, sentatives -of other associations amg 
— <a gg ta Ibs., compared with Tifton.” Ga. "Includes South St. ‘Joseph, Mo.. livestock groups of California and 
600,000 Ibs. last week and 22,700,000 Worth irex “sincindes Denver’ Colo, and Ogden, ©TeXas to map a program which would | 
Ibs. in the comparable week last year. Salt Lake City, Utah. "Includes Los Angeles, maintain unrestricted movement of 
The number of sheep and lambs Vallejo. Calif. age Sa mosey seerame” —ivestock in the border states. 
. 
A BULLS EYE Order Buyer of Live Stock 
( 
IN ALL LIVESTOCK L. H. MeMURRAY 
CENTERS INDIANAPOLIS, INDIANA 
KENNETT-MURRAY 
Offyices. * * oe 
Detroit, Mich. | Livestock Buying Sewice 
Ohio * 
aaa ra a amet eee Me LIVESTOCK ORDER BUYING COlm 
Louisville, Ky. Nashville, Tenn. ; 
City, lowa Montgomery, Ala. South St. Paul, Minn. 
West Fargo, N.D Billings, Mont i 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on March 19, 1947, 
LeU reported by the Production & Marketing Administration: 


HOGS (quotations based 


















ac on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: 
m pari; 0 Good and Choice: 
D 000 20-140 Ibs...... $23.00-26.50 -. 
wwe 170.160 Ibs... .. 26.00.2725 ‘35 
160-180 Ibs...... 26 75 26.00- 27.00-27.25 
180-200 Ibs... 27.5 27.10-27.35 


200-220 Ibs... » 
220-240 Ibs...... 27 
240-270 Ibs...... 
270-300 Ibs.... 


27.10-27.35 
27.10-27.25 
27.10-27.25 
27.00-27.15 





N 300-330 Ibs...... 26.50-2 26.65-27.00 26.50-26.75 
P | 330-360 Ibs...... 26.50-27.00 26.50-26.75 26.25-26.50 
INTR ® Medium: 
fich 160-220 Ibs...... 24.00-27.00 24.00-27.50 26.50-27.00 26.75-27.25 26.00-26.25 pa 
* fighting : 
h of tag 8S: in name 
b agri Good and Choice: eee 
y en 270-300 Ibs...... 24.50-24.75 25-2 24.95 ; 24.95 : 2 ; " ‘ 
e United 300-330 Ibs. . 7 
330-360 Ibs...... ? | rd e in a 
= to 360-400 Ibs...... g g e 
ek. 
Of Good: 
two gov 400-450 Ibs...... 23.75-24.25 23.75-24.50 24.25 only  24.00-24.25 24.25-24.50 
il formal 450-550 Ibs...... 23.50-24.00 22.75-24.00 24.00-24.25 24.00-24.25 24.25-24.50 
Medium: 
hat ¢ 950-550 Ibs...... 22.50-24.00 21.75-24.00 23.75-24.25 23.75-24.00 23.75-24.00 
tia 
00 avai 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


through 

















. > STEERS, Choice: 
OF oq 700- 900 Ibs..... 24.75-26.50 23.50-26.50 24.50-27.50 
and that 900-1100 Ibs..... 2 28.00 00-27 25.00-28.00 
1100-1300 Ibs..... 26.50-29.50 25.00-28.50 
ersonnel, 1300-1500 Ibs..... 27.00-30.00 25.00-28.50 
a STEERS, Good 
. 8, Good: 
shter 700- 900 Ibs..... 22.00-24.75 21.50-25.00 1.00-24 20.50-24.75 
eep a 900-1100 Ibs... .. 23.00-25.25 22.50-26.00 21.25-24. 20.50-25.00 
1100-1300 Ibs..... 23.50-26.50 23.00-26.00 21.75-24.75 21.00-25.00 
1300-1500 Ibs..... 24.00-27.00 23.00-26.00 22.00-24.75 21.00-25.00 
are B STEERS, Medium: 
east two 700-1100 Ibs..... 18.00-23.00 17.50-22.00 17.50-22.00 17.00-21.75 15.75-21.00 
nd-mouth 1100-1300 Ibs..... 19.00-23.50 18.50-23.00 19.00-22.00 19.25-22.00 15.75-21.00 
STEERS, Common: 
700-1100 Ibs..... 16.00-18.50 15.00-18.50 14.00-17.50 14.00-17.00 13.75-15.75 
mares ct THEE. KAHN’SSONSCO 
600- 800 Ibs..... 23.50-25.00 24.00-26.00 22.50-24.75 23.00-25.00 23.00-25.! e e 
800-1000 Ibs..... 24.00-26.50 24.00-26.00 22. 25.00 23.25-25.50 23.25 5 N NAT 
SANIZE HEIFERS, Good: Cl CIN I, O. 
600- 800 Ibs..... 21.50-23.50 20.00-24.00 19.50-22.50 19.75-23.00 19.25-23.25 
ware As. 800-1000 Ibs..... 21.50-24.00 21.00-24.00 20.00-22.75 20.00-23.25 19.75-23.25 “AMERICAN BEA ay 
tablish a 
in order HEIFERS, Medium: 


d by the 500- 900 Ibs..... 17.00-21.50 16.00-20.00 15.50-19.50 14.50-20.00 15.50-19.75 HAMS AND BACON 


outh dis- HEIFERS, Common: 


officers 500- 900 Ibs..... 14.50-17.00 13.00-16.00 12.00-15.50 12.50-14.50 18.50-15.50 Straight and Mixed Cars of Beef, 


the an- COWS (All Weights): Veal, Lamb and Provisions 





h repre- I isk dven dia ale 16.00-18.00 15.50-17.50 15.00-17.00 15.25-17.75 14.50-16.50 
/ Medium ........ 13.75-16.00 13.50-15.50 13.25-15.00 13.75-15.25 13.25-14.50 Offices 
ons and _ & com...... 11.00-13.75 11.50-13.50 11.00-13.25 11.50-13.75 10.75-13.25 BOSTON 9—P. G. Gray Co., 148 State St. 
.° "anne 75-11.25 .00-11.5 00-11. 50-11.5 .00-10.75 ; ‘ 
nia and -. lett te SS SS See Sas aa CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
*h would BULLS (Ylgs. Excl.), All Weights: NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
nent of Beef, good ..... 16.00-16.75 16.50-17.00 16.00-16.50 15.00-15.50 PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 


Sausage, good ... 16.25-17.25 16.00-16.50 
Sausage, medium. 14.00-16.25 14.00-16.00 
Sausage, cut. & 

com. been 


t 1-4 WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 





1 ) 
15.00-16.00 15.00 
13.50-15.00 13.50 


. 13.00-14.00  11.50-14,00 11.75-13.25 11.75-13.50 10.00-13.50 


3. 




















—— 
—<——_~ | VEALERS: 

Good & choice... 23.00-26.00 18.00-22.00 21.00-26.00 19.00-29.00 

Com. & med..... 12.00-23.00 12.00-18.00 11.00-21.00 12.00-19.00 

oe .. +. 10.00-12.00 10.00-12.00 8.00-11.00 — 8.00-12.00 - 

CALVES: 


Good & choice... 19.00-21.00 1 
Com. & med..... 12.50-19.00 1 
Psd evercunse 11.00-12.50 9. 


.50-20.50 18.00-21.00 e « « LIVE STOCK ORDER BUYERS - «+ + 


7 
1.00-17.50  10.50-18.00 


-12.00 10.00-12.00 8.50-11.00  9.00-10.50 « SIOUX CITY Il, IOWA - TELEPHONE 80674 - 
SLAUGHTER LAMBS AND SHEEP: Your Profits Depend on Experienced Buying 


LAMBS: Choice (Closely Sorted): 
Good & choice... 23.5 
Medium & good.. 5 
Common 


EWES: 


Good & choice... 9.50-10.50 8.00- 9.00 9.25-10.00 9.00- 9.50 8.50- 9.50 
Common & med.. 7.00- 9.25 6.50- 8.00 7.50- 9.00 7.50- 8.75 7.00- 8.25 


tow 


. 00 17.50-20.50 1 
iy 50 12.00-17.50 1 














23.75-24.25 22.75-23.25 22.00-22.65 23.00-23.50 
19.00-23.50 18.00-22.50 19.50-21.65 18.50-22.75 
15.50-18.00 14.50-17.00 16.75-19.25 15.50-18.25 





- on Ioffe 
For Sewice aud Veheundatikity 


am) Pa C7101 3-141 et ey 


Quotations on wooled stock based on animals of current seasonal market 


Weights and wool growth. Those on shorn stock on animals with No. 1 and 
No. 2 pelts. 


CATTLE ORDER BUYERS 


Quotations on slaughter lambs and yearlings of Good and Choice and of SIOUX CITY, IOWA e TELEPHONE: 8-4433 
edium and Good grades, and on ewes of Good and Choice grades, as combined, N 7 T we T \ 
represent lots averaging within the top half of the Good and the top half of the ’ ve . <i atalatog at “Ne 
Medium grades, respectively. 
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ELINS 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














Sell HOG Casings at HIGHER EXPORT PRICES fo 
THE FOWLER CASING CO. LTD. 
8 Middle Street, West Smithfield 


LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 








WILLIAM J. KAUFMAN 
or quaury BEEF e LAMB e VEAL 


Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 
erated truck, any amount, able 
htering on re- 


reason rates. 
Ki lamb, v or beef on request. Custom sla 
quest. Overnight very to New York, Boston, Philadelphia. 
|. S. GOVERNMENT INSPECTION 


PLANT & OFFICE: Rochester, N.Y. Address all mail to P. O. Box 1171 











A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $1.75, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERossttcrn se. Chicago 9, Ill. 


























Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Mar. 15, 1947. 





CATTLE 
Week Cor. 
ended Prev. week, 
Mar.15 week 
Chicago ...... 24,419 25,202 
Kansas City... 17,166 17,143 
Omaha® ...... 23,974 24,220 
E. St. Louis... 15,810 12,565 
St. Joseph..... 9,016 8,710 
Sioux City.... 11,927 11,653 
Wichita® ..... 3,308 3,308 
Philadelphia .. 3,076 3,122 
Indianapolis .. 2,707 3,304 
New York & 
Jersey City.. 9,069 9,467 
Okla. City*.... 6,748 8,177 
Cincinnati .... 5,78 5 
Denver ....... 
BE BOGE cesces 
Milwaukee 
BOGE sccses 163,655 156,887 107,255 
*Cattle and calves. 
HOGS 
Chicago ..... 28,246 62,3090 







21,044 
25 


Kansas City.. 33,739 24,588 
Omaha ; 35,060 34,242 
E. St. Lou 21,673 49,839 
St. Joseph.. 12,653 16,837 
Sioux City. 19,647 29,587 25,680 





Wichita ...... 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 


19,954 221404 10,265 
26,197 30,713 38,503 





Okla. City..... 8,779 9,899 7,651 
Cincinnati .... 10,241 7,212 15,932 
Denver ....... 9,044 9,797 11,432 
BE, DE. . cccce 17,938 16,039 21,071 
Milwaukee ... 3,408 3,925 3,717 

TOE 0800 230,408 274,061 061 333,034 

SHEEP 

Chicago ...... 7.298 8,869 20,526 
Kansas City... 14,235 15,600 20,496 
Omaha ....... 20,492 2. 799 35,011 
E. St. Louis... 3,431 3,338 5,140 
St. Joseph..... 8,949 11, 844 19,828 
Sioux City.... 9,987 12,461 15,653 
Wichita ...... 3,126 3,064 7,032 
Philadelphia .. 2,022 2,113 3,313 
Indianapolis .. 1,029 655 1,867 
New York 

Jersey City.. 42,214 38,997 61,335 
Okla. City..... 1,880 2,137 10,038 
Cincinnati .... 300 382 498 
Denver ....... 10,023 11,103 13,291 
St. Paul....... 6,472 4,435 11,841 
Milwaukee ... 314 273 1,241 

BeORE  cccccs 131.5 972 2 136,070 297,11 10 


CORN BELT DIRECT 
TRADING 
Reported by Office of Production & 
Marketing Administration 

Des Moines, Ia., Mar. 20.— 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, hog 
prices were generally steady 
to 25c lower for the first four 
days of the week. However, 
heavier weights and sows 
show a touch of strength in 
some localities. 


Hogs, good to choice: 


160-180 Ib. ...........$24.75@27.25 

180-240 Ib. ........... 26.75@27.25 

240-330 Ib. .....2..-2. 26.25 @27.25 

300-360 Ib. .....00eeee 26.25 @27.00 
Sows 

270-330 Ib. .....e.005- $24.00@ 24.50 

400-550 Ib. 1... cee cees 23.75@24.25 


Receipts of hogs at Corn 
Belt markets for the week 
ended Mar. 20, were as fol- 
lows: 

This Same day 
week last wk. 


Rs BB sas cerisens 15,300 24,000 
Se MD wrccseseens 29,200 28,900 
Ss ee 38,000 37,000 
Me. ED cvccrvecess 26,100 * 26,000 
BER. BD cvctcccsees 27, 27.500 
Mar. Peririrtre 19,000 


The National Provisioner—March 22, 1947 








NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, March 18, 1947: 


CATTLE: 
Se Le ey 24.50 
Steers, med-gd. ...... adie 
Bulls, sausage ....... 15.00@16.00 
Cows, cut. & can..... 8.75@ 12.00 
CALVES: 
Vealers, com-med. ... - - $15.00@ 18.00 
Vealers, gd. to ch. 22.00@28: 
BRE acovacscdvescecse 18.00@22.00 
Cull to com........... 12.00@15.00 
GE Fe sccinvaccescess 10.00 12.00 
HOGS: 
G4. @ ch. ......- . $27.00 
LAMBS: 
Re Us os cnn < cue $24.50 


Receipts of salable live. 
stock at Jersey City and 41st 
St., New York Market for 
week ended March 15, 1947: 


Cattle Calves Hogs* Sheep 


Salable .... 558 1,033 515 128 
Total (inel. 
directs) ..5,678 10,147 13,945 37,074 


Previous week: 
Salable .. 498 468 348 3 
Total (incl 
directs).5,865 8,140 14,739 25,159 
*Including hogs at 31st street. 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 
March, 15, were reported to 

be as follows: 


AT 20 MARKBTS, 


WEEK 

ENDED Cattle Hogs Sheep 
Mar. 15..... 297,000 245,000 201,000 
= ee 296,000 310,000 206,000 
= 247,000 333, 285,000 
a er .264,000 287,000 262, 
SOE .<eseeve 208,000 717,000 246,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
ee WE. o a2 08aeece es oe tee 197,000 
BN Bec cecceccnecceusd eee 
See 264,000 
yc cbb00s0ee60é0500000eue 227,000 
BED cecevrcaccesessanvewein 587,000 
AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs Sheep 
Mar. 15.....207,000 165,000 121,000 
Mar. 8 211,000 206,000 125,000 
BOOD ceseses 173,000 228,000 174,000 
BOGE esccese 8,000 189,000 177,000 
TGS ccccess 151,000 521,000 164,000 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
purchased at stockyards and 
purchased direct during Janu- 
ary are reported by the 
USDA, with comparisons for 
the preceding month and for 


the same month a year ago. 


Jan. Dec. Jaa. 
1947 oe = 
Per- er- 

cent cent ceat 


CATTLE: 
Srechpasts tonne 75.8 77.0 18 
Rr 24.2 23.0 82 
CALVES: “x 
Stockyards ....... 61.5 68.3 
SS ere 38.5 36.7 40.8 
HOGS: é 
Stockyards ....... 32.4 31.7 
Ber 67.6 68.3 @& 
SHEEP AND LAMBS: 
Stockyards ....... 60.2 56.9 
WONOEE  ccboccvesey 39.8 43.1 it 





Arm 
Swi 


Kre 
Hei! 
Oth 
Shij 


T 


Swi 
Arm 
Oth: 


T 


Arm 
Wil 





ocK PACKERS’ ne Gee 


Cattle Calves Hogs 





r 
Armour ... 1,406 1,283 1,480 
Jersey} = PURCHASES — seme 1203 “2B hg a A KOHN Co 
1 
Purchases of livestock by packers ae 569 11 . ° 
at principal og my ag te end- St Santen 40 be.” eb 3845S EMERALD AVE.. CHICAG , fey! eo YARd 124 
Saturday, Marc . , as ree OR hal.. na»! (habe? “el - igeca” ats print eg ; ” ’ 
24.50 § Eto THE NATIONAL PRovi. "osenthal.. 3Q¢~ ... 
018.00 ONER: 3,168 2,171 
5 @ 12.00 CHICAGO 
Armour, 2,408 hogs; Swift, 502 DENVER 
hogs; Wilson, 2,096 hogs; Agar, 3,012 Cattle Calves Hogs e 
0@ 18.00 bogs; Shippers, 2,317 hogs; Others, ... 1,864 183 3,464 a 
")@28.00 18,026 hogs. .A0! >: ass 246 : 
0 @22.00 Total: 24,419 cattle; 3,615 calves; se 114 203 
~ rr 2,361 hogs; 7,298 sheep. Others .... 1,094 ‘ : 
; KANSAS, CITY Total ... 8, 820 see and BUY 
$27.00 Cattle Calves Hogs PAUL ae 
| Soni cate 
we... 8,704 1,118 1,463 Armour ... 4,394 : S . h ° 
$9680 Bis: Sane aoe Sst Sani | earners traight or Mixed Cars 
“* “** “** * *** oe . ove * % yy 
» live- eR ge yes sooo OP hee : i 
a a BEEF*VEAL*LAMB*PORK ~ 
et for .. 18,169 3,260 4,941 2,343 3,608 2,243 
. vy 17,425 21,636 8,715 Pe ~ 
oo i a aND OFFAL 
8° Sheep Cattle & TOTA& PACKER PURCHASES nig : 
‘Ss i Hogs «, Week Cor. 
naeeg 4,954 ended Prev. week, 
‘5 37,074  Cndaby ..... 2,305 Mar.15 week 1946 Let Us Hear from You! 
Swift ......- 8 1,235 »732 Cattle ...... 161,955 165,990 117,845 - 
48 3 Wilson ...... 2,489 an eee 160,499 185,921 179 170 ae * 
Independent.. ... : 5e4 “s+ Sheep ...... 122,888 172,512 he 
39 25,159 (ere ------ iow ae : Established 25 Years 
Cattle and calves: Bagle, 38; Great- 4 


aa er Omaha, 268; Hoffman, 912: Roths- 
ciild, 457; Roth, 210; Live Stock, 132; 
Kingan, 1,159; Merchants, 43. 


el ates sents ae’, ““"""" ~—- CHICAGO LIVESTOCK 









TIEF E. 8ST. LOUIS Supplies of livestock at the Chicago 
Union Stockyards for current and 
Cattle Calves Hogs comparative periods: ‘ 
_ 1,876 5,033 : ’ 4 
y mar- Swift ..... 4, 2,811 4,392 RECEIPTS : - Tomorrow’s 
ended = - 107% =~... 8 Cattle Calves Sheep <e 
rted tem aa” cere "** Mar. 14.. 1,059 305 1 
te — SS ae ae ‘** Mar. 15.. "441 74 5,864 228 
2.903 198 i. Mar. 17..15,419 2,340 
ecm oe M@®\ 18.. 7,801 2,982 
pe ar ip > ond eds Mar. .19..11,412 Hed 
e Mar. 20.. 6,000 5, 
mots Total ...15,810 6,888 30,728 3,552 Mar. 
so far.40,632 13,778 
. es Gee Wk. ago.40,941 15,139 
) 285 000 Cattle Calves Hogs 1946 ....36,490 25,044 
) 262'000 Cudahy ... 4,218 106 35,699 
) 000 


4,774 3,294 1945 ....47,858 
55 7,666 2,486 *Including 650 cattle, 1,129 calves, 

70 4,308 1,554 14,437 hogs and 720 sheep direct to WE BUY & SELL 
ee Packers. 


BR 


ae 3 9,490 1,543 SHIPMENTS 
_. 197,000 234 26,238 8,877 Cattle Calves Hogs A L L M E A T ~ 
"! '242'000 Mar. 14.. 874 7 1,011 
"364,000 8T. JOSEPH Ok OR I, ok 
** [997 ‘000 Mar. 17.. 5,086 “49 S01 
"587,000 


Cattle Calves Hogs Sheep Mar. 18.. 2,877 44 130 680 P R O V 1 S { 0 N ~ 
Rows 2,998 452 2,729 7,066 ,* ire: and 
-.. 8,169 276 3,109 1,279 Mar. 20.. 3,000 100 500 

- 4,621 237 720 775 Wk. 




















mes smd cee so far.15,198 5,806 FOR EXPORT 
, bm 10,788 965 6,558 9,120 x. ago.14,762 5 
> Not including 715 cattle, 4,793 hogs, S -:- aaa WIRE YOUR OFFERS COLLECT 
174.000 and 604 sheep bought direct. 2 
> 177,000 CHICAGO HOG PURCHASES 
> 164,000 WICHITA 
$ 2 Supplies of hogs purchased by Chi- 
, Cattle Calves Hogs Sheep + anne and aieeate weak antes A R T HU R HA R R I S 
adahy ... 1,440 822 1,535 3,126 hursday, Mar. 20, 1947: tablished 
Guggen- 
PLY Se Week ended Prev. 11 Broadway, New York, 4, N. Y. « BO « 9-3238 
n- . 20 k Cabl RTH Ref: Dun & Bradstreet 
P Ostertag. a3 wis _30 Packers’ purch.... an bey e — . > 
BE cose. 03 ers . Shippers’ purch..... 1,842 : 
ivestock ° whe ; ess 419 ees MGGES caeees ...-28,904 
rds and .. 0 a See MARCH RECEIPTS 
1g Janu heh _ HUNTER PACKING COMPANY 
nd the OKLAHOMA CITY Cattle ..........129,774 y 
sons fat Cattle Calves Hogs Sheep Hogs.” ”.”..”.13Bs'08 $5 EAST ST. LOUIS, ILLINOIS 
Armour ... 2,654 293 1,839 847 Sheep........... 48,915 
and for Wilson ... 2,505 583 1,963 4,083 BEEF - VEAL + PORK - LAMB 
car ago. i <cce Tan 1 324 aoe MARCH SHIPMENTS } ITER Sh AOKED ED 
Pp Total ... 5,673 827 4,126 1,880 ne HU IZED AND CANN HAM 
Dé Ie Not including 248 cattle, and 4,653 Cattle ...-...... 48,687 
Per- Per hogs bought direct. Sheep pings 6) 
cent cent 7 a 
CINCINNATI 
17.8 af . Cattle Calves Hogs Sheep 
. = scien ie 5 
Kahn's Roce sar .. 4,047 wtp 
63.3 a = cea See cis i. ake PACIFIC COAST LIVESTOCK 
36.7 8B sehiachter 117 nw SS F 
Scroth «2 1 .- DO oe Receipts for five days ended 
a4 =4 —* 2 28 3.08 --- March 14: 
2 — —— — — Cattle Calves Hogs Sheep 
i? me 2,517 1,334 Los Angeles. ..7,100 1,125 1,300 800 
56.9 83 Not including 3,029 cattle and 1,264 San Francisco... 825 50 1,000 1,100 
43.1 hogs bought direct. Portland ......2,225 350 
22, J The National Provisioner—March 22, 1947 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production and Marketing 
Administration.) 


WESTERN DRESSED MEATS 


New York Phila. Boston 
STEERS, carcass Week ending Mar. 15, 1947.. 13,905 2,717 3,091 
eg ee 2,922 3,059 2,207 
Same week year ago......... 4,431 2,305 577 
COWS, carcass Week ending Mar. 15, 1947.. 3,558 1,968 1,827 
££ | Serr hore 2,181 1,888 2,116 
Same week year ago......... 2,263 2,478 674 
BULLS, carcass Week ending Mar. 15, 1947.. 502 9 4 
Week previous ............. 15 31 7 
Same week year ago......... 193 19 89 
VEAL, carcass Week ending Mar. 15, 1947.. 24,876 1,893 983 
WGK BEOVEEES. .cccccccccsvce 1,561 1,544 1,499 
Same week year ago......... 12,232 699 850 
LAMB, carcass Week ending Mar. 15, 1947.. 47,571 5,256 12,222 
WOON WVENED oc ccciccscscs 10,532 11,661 11,512 
Same week year ago......... 46,875 12,423 18,767 
MUTTON, carcass Week ending Mar. 15, 1947.. 2,600 335 50 
Week PEOVEIORS 2 occciccccecs 2,191 1,133 110 
Same week year ago......... 3,463 112 870 
PORK CUTS, Ibs. Week ending Mar. 15, 1947. .2,850,625 776,345 819,709 
Week previous ............. 1,051,459 1,374,415 652,320 
Same week year ago......... 950,849 468,118 82,098 
BEEF CUTS, Ibs. Week ending Mar. 15, 1947.. 105,910 
Week previous ............. 386,451 
Same week year ago......... 348,745 
LOCAL SLAUGHTERS 
CATTLE, head Week ending Mar. 15, 1947.. 9,069 8,076 
Week previous .......:.s0. 3,159 3,122 
Same week year ago......... 11,041 3,874 
CALVES, head Week ending Mar. 15, 1947.. 10,370 2,820 
Week peeviets ....cccccccee 2,090 2,221 
Same’ week year ago......... 7,337 2,386 
HOGS, head Week ending Mar. 15, 187.. 26,197 8,744 
Week previous ............. 2,923 10,722 eee 
Same week year ago......... 38,503 8,062 coe 
SHEEP, head Week ending Mar. 15, 1947.. 42,214 2,022 
Week previous ............. 10,682 2,113 


3,313 


Country dressed product at New York totaled 15,526 veal, 2 hogs and 194 
lambs. Previous week 7,215 veal, 3 hogs and 76 lambs in addition to that 
shown above. 


Same week year ago......... 

















WEEKLY INSPECTED SLAUGHTER 


* Inspected slaughter of livestock at 32 centers during the 
week ended March 15 was down slightly from the previous 
week for cattle, hogs, and sheep, but showed an increase of 
around 10,000 head for calves. 








Cattle Calves Hogs $s! 
NORTH ATLANTIC 7 
New York, Newark, Jersey City.... 9,069 10,370 26,197 42,214 
Baltimore, Philadelphia ............ 5,208 1,915 18,572 1,165 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 13,540 6,838 39,677 3,487 
A MN + ves5cccccsaeaneees 2 10,136 56,987 18,429 
St. Paul-Wis. Group’. 44,033 61,458 14,085 
St. Louis Area?....... 8,320 43,494 8.615 
i eer wie x 312 19,647 9,987 
CL ass cs cbcpebdaedeseensscesaden 22,934 1,040 26,487 20,692 
Mamens Clty ......scccccccccccccces 166 5,951 25,531 14,235 
Iowa and So. Minn.*............... 4,670 135,312 33,085 
PIE 6 cc cncvedececccscnsive 2,810 23,730 on 
SOUTH CENTRAL WEST*........... 6,928 37,863 31,247 
BGGEE MOUMTAIN® 2... vsccvccecs 770 11,285 11,059 
PE ecb a ocddegccubedcoeeubecehe 3,914 22,749 30,704 
WUE cis estneecsisesens sowedece 108,007 548,989 
Total last week..........cccccecses 2 98,410 624,372 Bett 
EOE THEE POE. «0 cds ccccnscesscesce 150,: 68,528 588,193 376,513 


‘Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, 

and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and “Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallaha 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga, 
‘Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
et GD GN Ths cs wtaceseciesdasttnadessnns 1,348 475 15,206 
De TEE x aabidsunntuyOedsamnennbeceresaewiin 1,642 480 13,383 
ee CUR SNE cnc nctsnsncbirenscedcscesss 665 72 15,831 








BEEF - PORK - 
HAMS - 


LARD - CANNED MEATS 





BACON 


VEAL - LAMB 





VISIC 


- SAUSAGE = 


hand! 


° Sheep, hog and beef casings | } % 


JOHN MORRELL & CO. oe 
































General Offices: Ottumwa, lowa ian 
L 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas Ess 

- 
red 
PHILADELPHIA BONELESS BEEF CO. Wilmington Provision Company | J ?-“ 
223 Callowhill Street + Philadelphia 23, Pa. Slaughterers of cal 
RECEIVERS OF CATTLE - HOGS - LAMBS - CALVES _ 
Straight and Mixed Carload Shipments TOWER BRAND MEATS out 
BEEF ano PORK seams caeben saeten - 
Libe HAVE YOU ORDERED | mi 
iberty The MULTIPLE BINDER | | — 
Bell Brand FOR YOUR 1947 COPIES OF run 
Hams—Bacon—Sausages—Lard—Scrapple THE NATIONAL PROVISIONER no 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. A complete volume of 36 tasnce ahn be ons- OR 
pany 
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SSIFIED ADVERTISING— 


set solid. Minimum 20 words $3.00, additional 
words minimum 


et 8 n wanted,” special 
are 52.00, edaiiondl words 10c euch. Con oddvess discount for 3 


or box number os 8 words. Headline 7 5¢ extra. 


od- 
vertisements 7 5c per line. Displayed: $7.50 per inch. 10% 
identical insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





HELP WANTED 


PLANTS WANTED & FOR SALE 





WANTED: Young man with some packing house 
perience preferably on sausage casings. This 
jon is on the west coast and has possibilities 
fa a very good future for the right man. Refer- 
and detailed information on present back- 
W-446, THE NATIONAL PROV ISIONER, 
Dearborn St., Chicago 5, Ill 


Master Methende 

We are seeking the services of a master mechanic 
ani engineer familiar with steam, electrical, re- 
frigeration and mechanical maintenance for a pack- 
ing plant engaged in general operations such as 
saughtering, sausage, canning and inedible opera- 

Excellent opportunity for the right man 
with ‘well established company. State experience in 
dail, age, family status and starting salary. 
W400, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


PRACTICAL PLANT superintendent wanted. Ex- 
perienced in caaens. & cutting, boning, sausage 
manufacturing, edible and inedible operations. 

- past e ~~ag t and family status. 
portunity for the ho can qualify. W 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


WANTED: Superintendent by company operating 
small packinghouse. Experienced in all branches— 
slaughtering, processing, sausage manufacturing 
and rendering. Must have thorough knowledge and 

ctieal experience in all departments. -462, 
THE NATIONAL + *< "ane 740 Lexington 
Ave., New York 22, N. 


WANTED: Livestock buyer. Young man who 
knows country. Sales and terminal market cattle 
buying. Good opportunity with a growing progres- 
sive packer in northeastern Ohio. Write W-464, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


WANTED: Eastern packer desires qualified beef 
buyer hog ~ wrt City market. Write stating ex- 
perience and pabilities to Box W-487, THE 
NATIONAL. PROV ISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


WANTED: Production foreman to take ag" of 
meat canning department in plant located in Vir- 
gina. Permanent job, good opportunity. Sy full 
details, experience, age and salary expected. holo 
National Provisioner, 407 S. Dearborn 8t., Chgo. 


WANTED: Inside packinghouse beef salesman for 
Chicago district. State age, experience in detail 
and salary desired. W-486, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


WANTED: Working foreman for independent mid- 
west cattle and calf slaughtering plant, operating 
under federal inspection. Responsibility would be 
handling of men and general supervision. Applicant 
must have fair education and good working knowl- 
edge of all killing operations. No processing. W-491 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St.. Chicago 5, Ill. 


WANTED: By large southwest independent packer, 
experienced all around cattle and calf buyer, age 
30 to 40. Must have good references. W-492, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
&t., Chicago 5, Ill. 


cont 





























Great Opportunity for 


Smail Investor 


FOR SALE: Meat market, sausage factory and 
delicatessen fully equipped. Class A. Concrete two 
story building, modern six room flat with large sun 
porch on second . In the heart of the business 
district, corner location. This business is an old 
and going concern and has been in one family for 
two generations and is showing a good profit. 
Property worth more than asking price. Good rea- 
son for selling. Complete, $27,500.00. Box 654, 
Corning, California. 


PACKINGHOUSE: 30 miles south of Pittsburgh. 
Going concern with a well established trade. Mod- 
ern duplex home and a modern equipped 6 year 
old concrete block plant for beef, veal and lamb. 
Four coolers able to hold 250 cattle. Three 1946 
trucks and four truck garage. Six separate cattle 
pens, capacity 700 cattle, and a 50,000 gallon water 
tank. Priced for wick sale. Call Pittsburgh, 
Penna., Churchill 








Attention Packers 

FOR SALE: Small meat packing plant, ideally 
located Colorado. Completely equipped for process- 
ing. State inspection. Sportsman; ideal climate, 
hunting and fishing at your doorstep. Ample live- 
stock purchased locally to do exceptional business. 
Grand opportunity for man knowing this business. 
Must be seen to be appreciated. Owner retiring. 
No reasonable offer refused. FS-477, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


FOR SALE: Complete meat packing plant that 
serves the Los Angeles market, including two beds 
for cattle, a sheep rail, 60 hog per hour capacity, 
complete rendering facilities, casing department, 
curing cellars, smoke houses, newly equipped sau- 
sage kitchen, laundry, lard refinery, railroad siding, 
paved yards, paved drained corrals. Everything in 
tip-top shape, a good profitable business in Amer- 
ica’s finest climate and fast growing area. FS-489, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 


PLANT WANTED: Want to buy or lease estab- 
lished going small or medium sized plant near 
metropolitan area. Must have killing floor for hogs 
and cattle, roy Government inspection or 
ik meat i 
a aoe replies treated 


state. and 
essential. Give. “Tull details 

Ww-480, ATIONAL PROVI- 
SIONER, 407 South =. om Chicago 5, Il. 


confidential]. 

FOR SALE: Small killing plant. Fully equipped 
sausage factory. a processing and grease ren- 
dering. Northeastern Pennsylvania. Reasonable. 
FS-481, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


Modern rendermg plant in middle west, good ter- 
ritory, money maker, excellent investment. Owner 
retiring. FS HE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


SMALL PACKINGHOUSB: Beef and pork, fully 
equipped cement block plant, earning 30% on sell- 
ing price. Lucas & Lucas, 21 Lord’s Arcade, Sara- 
sota, Florida. 























MISCELLANEOUS 





EQUIPMENT WANTED & FOR SALE 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.0. Box 6669 Los Angeles 22, Calif. 


WILL LEASE small, well equipped plant espe- 
cially adapted to sausage making. This business 
has been established 17 years and is now in opera- 
tion. Building, coolers, machinery and equipment 
are all modern and in good condition. Applicant 
must have sufficient capital, experience and abil- 
ity to operate plant successfully, and be able to 

ish references to this effect. FS-470, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, I. 








Spice Company 
Due to death of partner, a srowing money-making 
Spice company for sale. trictly confidential 
PS-484. THE NATIONAL PROV ISION ER, 740 
Lexington Ave., New York 22, N.Y. 





POR SALE: Beef middles, hog bungs and beef 
rounds, house run or graded. Would like te-sell all 
our regular production to a good reliable concern. 

Write Bex F8-465, THE NATIONAL PROVI- 
SIONER. 407 S. Dearborn St.. Chicago 5. Ml. 





Meat Packers—Attention 
FOR SALE: 1-Oppenheimer fatback skinner: 2- 
stainless steel 1400 = a agitated, kettles; 
3-stainless steel ne ted 40-gal. kettles; 1-50 gal., 
2-60 gal., 1-80 gal. aluminum jacketed kettles; 
70-aluminum and stainless steel 30 gal. jacketed 
kettles; 2-Allbright-Nell 4x9 lard a 1-Brecht 
1000 Ib. meat mixer; 1-Hottmann #4 cutter and 
mixer. Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Co. Inc., 14-19 Park Row 
New York City. N.Y. 


Machinery For Sale 


Less than cost, 1 Clipper pea cleaner model 169 B; 
1 Lightning mixer model D-3 with 60” stainless 
steel shaft and totally enclosed motor. Both new 
and in original crates. Also 1 used abrasive 
peeler. S. E. Mighton Company. Bedford. Ohio. 


FOR SALE: Bleven model 10085 Toledo Speedweigh 
seales. 4 oz. capacity, stainless steel beams, 1/16 
oz. graduations. Good condition. $50.00 each. Krey 
Packing Co.. St. Louis, Mo. 


FOR SALE: New, hot dipped tin pans, 17” wide, 
2054” long, 7” deep. Handles on ends and sides. 
Ready vost Canning Corp., 1216 Story Ave., 
Lonisville 6. Kr. 














FOR SALE: Four wire mesh trucks 32”x72” 

movable shelves 6” apart Globe cat. #161. W 
Packing Co., 527 W. 4ist St., Chicago 9, 

Phone Boulevard 2026 


Eight 





FOR SALE: 15,000 cases 6/10 1045 or better spe- 
cific gravity tomato puree. S. E. Mighton Com- 
pany, Bedford, Ohio. 





WANTED: Oppenheim Lightning Sve. State con- 
dition and price. W-478, THE NATIONAL PRO 
VISIONER, 407 8. Dearborn 8t., yoo 5, Ill. 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 


Barliant and Co. list below some of their current 
machinery and compuent ae =. fer sale, 
overeat for erent shi et = less otherwise 

at prices quoted shipping points, 
to pa =< 


Write for Our Weekly Bulletins. 


Curing—Smokehouse Equipment 
—— x hg yam, Tebin, ped- 
pe, no moto 
1—-SLICER. Globe, 4 HP, NEW, used ex- 
perimentally 
5—PICKLE PUMPS, NEW, Bronze helical 
gear, complete with hose, relief valves, 
les, gaskets, extra parts, (2) % HP 
we $175.00; ( ,% HP motors 
$180.00; (1) used HP motor 
$125.00. 
SLACK BARRELS (1 carload), 
c 


pon = ==} 


as is, 


with covers, 
11”x4\4"x (96) 11”x6"x5\4”; 
12%” x6"x5”: each 

Sausage Equipment 

1—ROTO-CUT, size 42x18, 200% cap., 

motors, very little used, complete 
exception of conveyor table 

a CUTTER, Boss, 25%, 


(15) 


oi UTTER. 14 knives, 2 on each side. 

2—MIXERS. 10002 capacity, each 

1—MIXER, 700: capacity 

1—MIXER, DOUGH, Champion, 30 deep, 
30 wide, 33 ,» double arm, excellent 
condition 

1—GRINDER, Boss, meat, #256, motor. . 

1—GRINDER, C.T.R. National, 32814 
model 150, 1% HP single phase 

1-- ry Sterling, ID, 2193, capacity 
25-60 bu. per hr., 3’x9’, belt driven, 
excel. cond. 


Killing Floor and Cutting Equipment 
HOG DEHAIRERS, NEW, with 7% HP, 
1200 RPM splash-proof motor, capacity 
60 hogs per hr., with hand throw-out, 
7 to 10 days, 9 4-pt. Star.... 


(100) all galvanized, 
with 2’ extensions, ea 
4—LIVER HANGING TRUCKS, 
— ~ gy = wheels, — . 


used a Bids Requested 

INDUSTRIAL. FROCKS, NEW, all plastic, 

will not crack, stick, peel, mildew, or 
dry out, not affected by temp. changes, 
lightweight, roomy, comfortable, stays 
pliable, sanitary, translucent, resistant 
to most acids, alkalies, blood, water, 
oils, grease, obtainable in three sizes, 
small, medium, and large, less 25%. 


Rendering and Lard Equipment 
-COOKER, NEW, 4x10, all steel, in- 
ternal pressure, 140% hydrostatic 
sure, 20 HP motor, ASME 
flanged steel, delivery 7 weeks 

1—COOKER, 4x7, oil & waste saving, 10 
, le motor, crackling pan, available 30 


da 

1—LARD ROLL, 3’ dia. x 6’ long, alumi- 
num polished feed trough 

1—LARD PRESS, hydraulic model 4-C 
piston, 16x18 curb, hand operated 

1—BONE CRUSHER, Puritan Mfg. Co... 


Refrigeration Equipment 
6—WALK-IN FREEZERS, NEW, pre-fab- 


ricated, 9'x12’10”"x7'6”. 6” fibre glass 
insulation, easy to a 3 HP Carrier 
units, self- contained, 

8—SAME, 
unit, each 

—_— 24’x12'10"x7'6”, with two units, 

1aineoNtA COMPRESSOR, Baker, with 
double pipe condenser & 5 HP motors. 

1—BLOWER, Sirrocco, American Blower 
‘o., 35 H.T.B., no motor 


Miscellaneous Equipment 
2—BOILERS, NEW, 61 HP ponwanee, 
100% pressure, portable, bare, each. 2300.00 
1—KETTLE, Jacket, 2%x3x5 
DEBONING TABLES, 10’x40" x1”, 
metal top, 4” angle iron, each 


350.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
nm of surplus and idle equipment are 


BARLIANT AND COMPANY 


AE eco em 


7070 N. CLARK ST. + CHICAGO 26 ,KL, * SHELORAKE 3313 


SPECIALISTS 


New 





Residents of Berlin, Germany, have adopted the practise of 
taking their shoes to the cobbler one at a time for repairs, find- 
ing they have a better chance of getting them back than when 
they take both shoes at once. Too often, the cobbler reports 
a pair of shoes “lost’’ when they have really found their way 
into the black market. The tradesmen are always willing to 
refund the original purchase price to the unlucky customer, but 
the scarce shoes cannot be replaced at old prices. 


xk* tk 


The first porpoise to be born alive in captivity has been given 
the name Peggy. Her 350-Ib. mother, Pudgy, gave birth in a tank 
at the Marineland, Fla. Marine Studios. In less than half a 
minute Pudgy had pushed her calf, an air-breathing mammal, 
up to the surface to draw her first breath, and an hour later 
Peggy was having her first meal. 


x * * 


Dental experts aren’t exactly advising people to starve in 
order to have good teeth, but some of them admit it might 
help. They cite the case of 124 patients at a hospital in 
Alabama, all suffering from scurvy, pellagra and other starva- 
tion diseases. By the old orthodox theory their deficient diet 
should have ruined their teeth. But, strangely enough, they 
had only a third as much tooth decay as average well-fed 
people. Explanation of scientists: the undernourished patients 
had eaten very few sweets. Best recipe for good teeth advocated 
by some dentists: drink water containing fluorine in childhood 
while permanent teeth are being formed. 


x *k * 


In London, pubs, cafes and even maiden ladies are demand- 
ing parrots with “rich” vocabularies. Recently George Palmer, 
bird shopkeeper, put up a sign offering to buy parrots on the 
basis of one pound per each perfected cuss word up to 50. 


xk 


The shortage of fats has become so critical in Mexico that 
many sections of that country are reported using soap as cur- 
rency. 





cueck vour SALT! 


no know 
Are you using the right grade? rt 
Are you using the right grain? ow Bes 


Are you using the right amount? [|] [—] 

@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 
Service Dept. IY-7. 


DIAMOND CRYSTAL SALT °°" serie Wiccan en 








ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 





Adler Company, The 

Air-Way Pump & 

Allbright-Nell Co., T 

Anderson, V. D., Compuny 

Armour and Company 

Aromix Corporation 

ORD Sa, nda nese pnecetecuésiones Ho ota sanecenaeee 


Barliant and Company 
Brown Instrument Company 
Buffalo Hammer Mill 


Cahn, Fred C., Inc 

Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., 
Cleveland Cotton Products Co., T 
Continental Can Company 

Corn Products Sales Company 

Crane Company 


Daniels Manufacturing Co 

Darling & Co $949.05 4000bhes coneneee 
Diamond Crystal Salt Division General Foods Corporation. . 
Dirigo Sales Corporation 


Felin, John J., & Co., Inc 
Fleishel Lumber Company 
ee I a, By BD eon cccindc ccc dctienseceecssel é 


General American Transportation Corp 
Girdler Corporation, The 

Gordon, J. M., Company 

Griffith Laboratories, The. 

Grueskin, E. N., C 


Ham Boiler Gespesaten 
Harmon-Holman .... nies thd 

Harris, Arthur 

Heekin Can Co.. 

Holly Molding Devices, Inc.. 

Hummel & Downing Company 

Hunter Packing Company 

Migerade Pood PreGucts Corp... ..cccccccccccccescvsscesal 


Kahn’s E., Sons Co., The 
Kaufman, William J 

Kellogg. Spencer oe Sons, Inc.. : 
Kennett-Murray & 

Koch Butchers’ Seoole Co. 

Kohn, Edward, Company 


Layne & Bowler, Inc 


Mayer, H. J., & Sons Co 

McCormick & gomeeny, Inc 

McMurray, L. 

Menges, Lou, | Ss Inc. 

Mercury Mfg. 

Midland Paint A, gg eee : 
Morrell, John & Co 


Oakite Products, Inc 
Ohio Natural Casing & Supply Co.. 
Oppenheimer Casing C 


Pacific Lumber Company, The 
Philadelphia Boneless Beef Co., I 
Prater Pulverizer 

Premier Casing Co 


Rath Packing Co 
Romm, Samuel. ee ee 
Ryerson, Joseph T., % > Son, “Inc. 


Schaefer, Willibald, Company 
Smith, John E., Sons Company 
Solvay Sales Corporation 
Specialty Manufacturers — Co 
Steelcote Manufacturing 
Sutherland Paper Comeuty.. 

Swift & Company 


United States Cold Storage Corporation 
Vogt, F. G. & Sons, Inc 
Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot | 
antee against the possibility of a change or omission in this i 








The tirms listed here are in partnership with you. The p 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not. overlook, 
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